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| Standard Packers’ Cans 


WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR :— 


TOMATOES CORN CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH 


And all other Varieties of (Canned Foods 


SUBMIT YOUR REQUIREMENTS; ——————— 


AMERICAN CAN COMPANY 


Biew voRK BALTIMORE CHICAGO SAN FRANCISCO 














THIS PAGE DEVOTED TO MEMBERS O 











National Canned Goods and iy 


EP 


' 73) Dried Fruit Brokers” Ass’p, 




















SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL, 















W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-35 River St.—— 





—CHICAGO | 































J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission 


San iciede Pacific Coast 





SAM BAER & CO. 





Canned Goods and Dried Fruits 
Write Us. 


1'34 WABASH AVE., CHICAGO 





GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 








E. C. SHRINER @G CO. 


Manufacturers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 


WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS. 
LOUISVILLE, KY. 












Boston Products 
New York 
Los Angeles 42 River St., CHICAGO 


Brokeragean Commission 


EDWARD P. SILLS 


Packers’ Agent and Broker in 


| @anned Goods... 


42 RIVER ST., CHICAGO 


| 


| Correspondence Solicited 
Liberal Advances on Consignments. 





|EMERSON @ HALL 
OFFICES: CANNED GOODS 
OMAHA, ST. PAUL DRIED FRUITS 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





1 


Tr. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 

















G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





FERD. C. WHEELER, Jr. 





805 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 


WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 

















34 WABASH AVE. # CHICAGO 


LOUIS M. PARK COMPANY 


Established 1896 


soreces Canned Goods 
ee Brokers 


WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 


GETTYS & GILBERT, 


BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED FRuits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO, 
PINK SALMON 


The Best Quality and Mont Popes 
Brands=——"—= 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAL 


C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN, 
ESTABLISHED 1898 


Canned Goods «4 Cans 


SROKERS 


SEAVEY & FLARSHEIM 
Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 




















Cover all jobbing centers 
adjacent to above cities 


es ye 
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tanned Goods Brokers and Commission Houses 














THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bldg. 


CHICAGO, ILL., 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg 








—— 


BAKER & MORGAN 


CANNED GOODS 
BROKERS 
ABERDEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 





E. T. KIRKPATRICK & C0. 
Wholesale Selling Agents 
BROKERS 
NASHVILLE, TENN, 


Twelve years experience in Selling to the 
Jobbing Trade. 

Five years experience as General Manager 
of Canning Factory. 


J.H. Martin & Co. 


MERCHANDISE BROKERS 
Canned Goods 


83 S. Front St. © MEMPHIS, TENN. 











E. L. Southern & Co. 


MERCHANDISE 
BROKERS 


805 Citizens Bldg. Cleveland 








L. J. NELSON H. F. DONLEY 


L. J. NELSON & CO. 


MERCHANDISE BROKERS 


CANNED GOODS, DRIED FRUITS 


OMAHA 
Cover Jobbing Points: Nebraska, Western lowa 























FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





MO. 


own warehouse. 








KANSAS CITY : 


We sell canned goods and everything. Have our 
New accounts solicited. Particular 


attention given to the introduction of new goods. 
Write to us. 


No. 8 
10 
12 
14 
16 
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carried by intercommunicating revolving discs. 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


This machine can be furnished any size and any 
capacity desired. 


Standard 
Sizes 


For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


42 RIVER ST., CHICAGO, 





Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 


The 





Capacity 

3 Ib. Cans SIZE 
45 per | min. 5x11 tt. 
57 i 
68 e 9x15 “ 
80 ” Sui7 
91 = 5x19 “ 
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COTTINGHAM 


aes SELLS 


CANNING MACHINERY OF ALL KINDS 








INCLUDING THE CELEBRATED 


Queen Anne Cooker 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


@ The packing of this article has proceeded thug 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture, We are prepared to satisfy thig 
demand with a line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment, 


HOMINY HULLING MACHINE 


@This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@We invite the corres;yondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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WRITE 
FOR 
CATALOG CONVEYING and 


















Power-Transmission 





MACHINERY 






LAST WASTE 
ANY SIZE OR 


sure <4)! VINK-BELT COMPANY (Qe 


THE VULCAN DETINNING CO. ee 
{h7 Cedar St., NEW YORK, ano STREATOR. ILL. cat 


oo—— 










































A COMPLETE COURSE 
Charles S. Trench & Co. IN CANNING 


Being a Thorough Exposition of Practical Methods 4] 
SRAMERS mt of Hermetically Sealing Canned Goods, and , 
Preserving Fruits and Vegetables. 


PIG TIN AND By an Expert Processor and Chemist. | 4 
This work Written in Plain Language, Easily Under- 4 

TIN PLATE 

OS 5 SR ee 


stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 
Order through THE CANNER CASH WITH ORDER 








81 FULTON STREET :: NEW YORK 









































MMYMOND LEAD COMPANY TOMATO | 
LAKE AND CLINTON STREETS Canning Machinery 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 


ee ee NS 








BAKER'S GRASSHOPPER ecaupen 
We manufacture a Full Line of Tomato 


Pig and Bar Lead and Tin Ganning Machinery, including the above 


well known machine. Send for circulars 





Unequaled Facilities for Manufacturing 


a Uniformly Superior Quality of Goods SPRAGUE CANNING MACHINERY CO. 


Write for Daniel G. Trench & Go., General Agents, 
Prices, Stating Composition and Quantity Wanted ina; sk ha 
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Tomato Canning Machinery TOMATO 
CANNING MACHINERY 








THE TRIUMPH SCALDER 





We manufacture a full line of Tomato Canning 


—— Machinery, including the above well known 
The Jersey Queen machine. Send for circulars. 
TOMATO FILLER 


— 





We manufacture a full line of Tomato Canning Machinery, 


including the above well known machine. Send for circulars. Sprague Canning Machinery Co. 
y DANIEL G. TRENCH & CO., General A 
SPRAGUE CANNING MACHINERY CO, R eral Agents 


CHICAGO, ILL. 
DANIEL G. TRENCH é CO., General Agents, CHICAGO, ILL. 





























Double Chain Floater 





This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-Ib. Cans per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made either with or without a coal furnace. 


SEND FOR FREE CATALOGUE 


SLAYSMAN 6G CO,, oncfiit%ui2. eer ith we. Baltimore, Md. 
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A Canner Said : 


You know some people are odd, perhaps peculiar, be- 
cause they are unlike most other folks. That’s true 
also of q 


WYANDOTTE 
Cleaner and Cleanser 


It is odd. Odd because it contains no hurtful or 
impure ingredients. Odd because it cleans without 
making a suds and leaves no ‘‘greasy feel’’ or ‘‘soapy 
smell.’’ Odd because in addition to making every- 
thing clean it also sweetens 
all sour, tainted and stale 
places. Odd because it rin- 
ses freely without flavor 
or residue. Odd because 
it works so quickly that 
everything is sweet and 
clean before you realize it. 
Odd because with all its 
good qualities it costs no 
more than any other clean- 
ing compound. 


THE J. B. FORD Co., 


SOLE MANUFACTURERS 
WYANDOTTE, . MICHIGAN 
WAREHOUSES: BUFFALO, WYANDOTTE, CHICAGO 


None Genuine except with 
this Trade Mark 





In Every Barrel. 
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J, A. Chisholm and R. P. Scott 
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Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus- 
tomer. Have your bonds inspected by a competent 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 




















rhe A 10 ~ 
Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfeetly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cams. 














FULLY GUARANTEED 


A 


ORDER EARLY. 


We have to refuse late orders. 
every year 


Sf 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


THE ULERY M. & S$. SELF CLEANING CORN SILKER 
Makes a great improvement in removal of Silk as compared 


with all other machines—and is in use in nearly 
all the large factories. 





The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL, 











THE EMPIRE CLOCK—Automatic Process Alarm | 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be ~pposite the figure on inner 
dial, which indicates the number o£ minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—re- 
move plug. e 


“ ge ordinary number of kettles may be timed with one 
ock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass a 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @ GQ. Generel Agents 
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Power Transmitting. Elevating and 
Conveying Machinery 


Belt Conveyors 

for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


ee 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


NEW BUCKLIN 
PEA FILLER AND BRINER 














MANUFACTURED BY 


The Sinclair- Scott Company 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARY#AND” AUTOMOBILE 








THE PLUMMER PEA FILLER 


Fills ALL grades equally weil—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
=F BLANCHING PLAS 


This machine is different in principle and construction from 
other machines, made to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


+s DANIEL G. TRENCH 6G CO., General Agents 
CHICAGO, ILL. 
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Automatic Body Lock Seaming and Soldering Machine No, 2 


This machine is one of the great. 
est inventions of the age in can 
making machinery. 

The body blanks are placed by an 
attendant on an automatic device 
which carries them into dies, where 
hooks are formed on the ends of the 
bodies, whence they are passed auto- 
matically to a forming horn, where 
they are formed with hooks inter 
locked and the seam pressed down 
then passed automatically to an auto- 
matic fluxing device, which places 
the flux, either liquid rosin, or acid 
as may be desired, on the seam in 
such quantities as may be needed, 
and no more, so as to leave the body 
ciean and neat after being soldered, 
The body is passed forward to the 
soldering attachment, where a very 
ingenious device melts fiom a wire of 
solder the exact amount required to 
make a perfect seam, applying the 
same into a crease, 

After receiving the solder the body 
is passed under a set of heating or 
sweating irons, causing the solder to 

soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with less solder than any other device yet 
invented. @ Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean, 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 


66 to 70 N. Jefferson St. jucnes & Co, sLBHTY SUE, Boston, Mass. CHICAGO, ILLINOIS 


Write for information and catalogue showing our complete line ct Automatic Can Making Machinery. 














“BLISS” 


INCLINABLE POWER PRESSES 








@.We build these machines in all sizes in large lots. All are 
made in jigs and special machines for building them in the 
most economical and accurate manner, making them the 
cheapest and the best machines of their type in the market. 
Special features: Improved two-piece clutch, extra long 
gibs, slides scraped to fit and designed to remain in the gibs 
the entire length of stroke; wheel bronze bushed. First- 
class workmanship and material. 

@If you want a press that’s sure to suit you, a press that's 
worth all it costs, a press that will make good in long 
service, you want a “Bliss.” 

@ Write us for prices and full particulars, stating your 
needs. 


E. W. BLISS COMPANY 


“BLISS” INCLINABLE POWER PRESS No. 19 33 Adams Street, Brooklyn, N. Y. 


Agents for Chicago and Vicinity: THE STILES-MORSE CO., 138 Jackson Boulevard, Chicago, III. 
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Sanitary Pea Conveyor 














We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 

Sprague Canning Machinery Company, 


DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“AMERICAN” 


OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 


We can furnish them either plain or enam- 


eled inside. In the enameled can no fruit 


comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 





LET US TELL YOU WHY AND QUOTE YOU PRICES 


American Can Company 


NEW YORK 


BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 

















PUBLISHED EVERY THURSDAY BY 








THE CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, OM€ year...° 2.2... cece cscececese cers eevee 83.00 
MUNG PN ona ccivcnteshuctabbedbheecceteat donsccasbediusée 5.00 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house ‘= Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

Ia correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





SNTERED AT THE CHICAGO POST-OFFICB AS SECOND-“LASS MATTER 


a 














If the federal food law isn’t pretty thoroughly 
dry-cleaned and done over before the new congress 
adjourns it won’t be because of a scarcity of revision- 
ists, 

* * * 

The improvement in the trade during the latter part 
of the month and the visible easing in the financial 
situation put things on a better basis and improved 
the future outlook quite perceptibly. For these bless- 


ings canned goods packers and handlers were truly 
thankful, and they enjoyed their turkey last Thurs- 
day with as much gusto as usual. 
* * * 
We hope all who intend reporting the size of their 
1907 packs of vegetables will do so WITHOUT 
FURTHER DELAY. The statistics must be tab- 





ulated and published during December, hence more 
delay will force us to the necessity of adopting other 
means of ascertaining the extent of the packs of all 
those failing to submit direct reports. 

* * & 


The annual report of Secretary of Agriculture 
Wilson, just issued, is calculated to prove cheering 
in this time of business depression. It is a distinctly 
optimistic document, for it shows a new high record 
for the year’s farm wealth of the country, notwith- 
standing the exceedingly unsatisfactory spring that 
the farmers experienced. He estimates the value of 
the total farm productions in 1907 exceeded that of 
1906, which is far above that of any preceding year. 
The total value for 1907 is $7,412,000,000, an amount 
of 10 per cent greater than the total for 1906, 17 per 
cent greater than that of 1905, 20 per cent above that 
of 1904, 25 per cent in excess of that for 1903, and 
57 per cent greater than the total value for 1899. The 
seven cereal crops produced 4,135,000,000 bushels, 
showing a loss of 214,000,000 bushels, or 5 per cent 
below the five-year average, the loss being chiefly due 
to oats. The total value is $2,378,000,000; this ex- 
ceeds 1906 by $296,000,000 and is 23 per cent above 
the average. There is encouragement in these figures 
for all who stand in fear of a curtailment of con- 
sumption of food products. 

*x* * * 

Financial advices indicate a movement in the di- 
rection of normal currency. As Bradstreet’s weekly 
summary says, “The improvement in tone of financial 
affairs has become widespread. For one thing, the 
security markets have displayed more evidences of 
healthy strength, the money market has shown signs 
of loosening up, the currency premium has dropped 
quite materially—close to the vanishing point, and 
the expectations are widely entertained that the coun- 
try will be back upon a cash payment basis in a few 
weeks. Trade is still quiet the country over, how- 
ever, and new buying is small, while industrial oper- 
ations are still being restricted.” Dun’s review says 
that “Confidence is returning, but conservatism is still 
much in evidence. Mills and factories are only oper- 
ated to fill orders. Some idle plants have already re- 
sumed, however, but work is curtailed because cus- 
tomers request delay in delivery, as funds are not 
available for settlements.” Dun’s weekly survey says 
in commenting on business in the Chicago district: 
“Further progress appears in the effort to place credit 
upon a satisfactory basis, and the banking conditions 
reflect distinct advance toward resumption of cash 
payments. Encouraging replies from the interior in- 
dicate a general desire to act early in restoring the 
normal status, and with this favorable tendency 
spreading the monetary outlook assumes an encour- 
aging aspect. Trade conditions reflect no notable de- 
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TO THE CANNING TRADE: 








We beg to thank our many friends and patrons 
for the business with which we have been favored during 
the canning season just closed, and express to them the 
satisfaction it gave us to fill their orders promptly, and 
with good cans. 


We also take pleasure in advising our friends that 
we intend to increase the capacity of our Baltimore 
Factory very considerably in ample time for the season 
of 1908. This will give us the three best equipped 
packers-can factories in America, and will enable us to 
take care of all orders even better, it possible, than we 
have done in the past. 


Again thanking you for all your kind favors and 
looking forward confidently to an active and prosperous 
packing season in 1908, we beg to remain, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 
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Next Canners’ National Convention at Cincinnati. 

The committee representing the National Canners’ 
association, the Canning Machinery and Supplies asso- 
ciation, and the National Canned Goods and Dried 
Fruit Brokers’ association met in Cincinnati on Tues- 
day and decided to hold the 1908 convention of the 
National and allied associations in that city. The 
convention will meet on February third to eighth, both 
inclusive. 

Headquarters will be at the Hotel Sinton, Cincin- 
nati’s big new hostelry. The committee representing 
the several associations has arranged with the Sinton 
management to care for the canners and others who 
will attend the convention, without crowding or charg- 
ing more than the regular rates, which will be 
announced in a later issue of THE CANNER. 

The meetings of the associations will also be held in 
the Hotel Sinton, which contains a hall of proportions 
ample to accommodate the members. 

The machinery exhibit under the auspices of the 
Canning Machinery and Supplies association will be 
in Music Hall, which in some respects will make the 
finest exposition building ever secured. for this im- 
portant feature of the canners’ annual meetings. It is 
readily accessible from all downtown hotels and isn’t 
lacking in the roominess necessary for the proper ac- 
commodation of an exhibit of the magnitude to which 
the annual machinery display haS grown. Secretary 


John T. Staff of the Canning Machinery and Supplies 
association will proceed as soon as practicable to issue 
his annual circular to exhibitors, instructing them in 
regard to space reservations, shipping of exhibits, etc. 


Wisconsin Pea Packers’ Association Third 
Annual Meeting. 


The third annual convention of the Wisconsin Pea 
Packers’ Association will be held at Milwaukee, next 
week, Tuesday and Wednesday, December 10 and 11, 
at the Hotel Blatz. Secretary Landreth of Oconto 
has arranged an attractive programme for both days 
and it is expected that there will be a full attendance 
of the members of the Wisconsin association and 
packers from outside states: The programme ar- 
ranged by Secretary Landreth is as follows: 


PROGRAM. 
Tuesday Afternoon, Dec. toth—2 o'clock. 
Secretary’s Report—H. W. Landreth. 
President’s Address—Edward Reynolds. 
Address—Pure Food Law and Other Topics, Dr. A. C. 
Fraser. 
Address—Presentation of Topics of Interest, Wm. Larsen. 
General Discussion Relative to 1908 Pack. 
Informal dinner, 6 p. m. 
Theatre party, 8 p. m. 
Unfinished business. 
Election of officers. 


In his call for the convention Secretary Landreth 
says: “This annual meeting of the association will 
be important, coming as it does at a time when calm 
deliberation regarding the future is necessary and all 
members are cordially invited to attend.” 

The first meeting has been called for 2 o’clock on 
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Tuesday afternoon to enable a majority to leave home 
the morning of the roth. The Hotel Blatz is central 
(near City Hall). 

The committee has arranged for an informal din- 
ner at 6 o’clock in the private dining room of the 
hotel, to which each firm will be entitled to two tickets 
at the expense of the association. Any company 
which is represented by more than two persons may 
secure additional tickets for the dinner at $1.00 each, 
and the committee takes this opportunity of extend- 
ing a hearty invitation to the individual members to 
bring their ladies with them to the social functions. 

The Chisholm-Scott Co. has arranged for a theatre 
party to be given on the evening of the roth at 8 
o’clock, to which all members are invited. 

These two social features of the dinner and the 
theatre party are entirely complimentary and_ will 
enable the members to have a delightful social outing 
in addition to the business sessions. 

The officers of the Wisconsin association are: 

President, Edward Reynolds, of Sturgeon Bay; vice-presi- 


dent, Wm. Larsen, of Green Bay; secretary, H. W. Landreth, 
of Oconto, and treasurer, W. C. Leitsch, of Columbus. 


Directors—M. S. Bailey, Chippewa Falls; Edward Rey- 
nolds, Sturgeon Bay; Wm. Larsen, Green Bay; H. W. Land- 
reth, Oconto; W. C. Leitsch, Columbus. 


Big Grocery Jobbers’ Combine. 


The consolidation of the two largest wholesale 
grocery houses of south Mississippi, the Hawkins Co., 
and the Merchants’ Grocery Co., of Hattiesburg, has 
been announced, the arrangements to go into effect 
on Jan. 1. The combination will represent an annual 
business of approximately $2,000,000. The officers 
of the new concern will be: G. L. Hawkins, presi- 
dent; T. S. Jackson, vice president; J. K. Denham, 
second vice president, and V. M. Scanlon, secretary 
and treasurer. 


Hawaiian Pineapple Canning Industry. 


The extent to which the canned pineapple industry 
has grown in the past year was well illustrated No- 
vember 5, when the Matson Navigation Company’s 
steamer Hilonian left Honolulu for San Francisco. 
She had on board 20,300 cases of canned pineapples, 
the largest shipment of this kind ever made from the 
territory. From what the Hawaiian pineapple men 
say this will be only a small shipment within the next 
two or three years, as the output will increase enor- 
mously each twelve months. 
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No man needs spectacles now to see that we are emerging 
from the gloom which recently enshrouded all ramifications 
of business in every section of the United States. Money 
is loosening rapidly; the banks are opening their strong-boxes 
a little at a time, buyers are beginning to look about them, 
already confidence has generally replaced fear, and gradually 
the wheels of the giant commercial machine carrying the busi- 
ness of the United States is gaining momentum. 

Canned goods packers have noted in THE CANNER’s cor- 
respondence columns during the past several weeks, or since 
the inception of our financial troubles that our correspondents 
situated in different leading jobbing centers throughout the 
country, all able and experienced men and close observers 
of matters affecting business, the canned goods business in 
particular, have taken the position that this panic, which 
may now be referred to as of the past, was not a trade panic 
at all, but a bankers’ panic, and, therefore, that it would be 
of short duration. The steady improvement during the last 
week, we say with pleasure, attests to the soundness of their 
judgment as well as their wisdom in preaching optimism. 
which should prevail in our thoughts, in our conversation, 
and in our correspondence, ever bearing in mind that pos- 
sibly the devil isn’t as black as he is painted. The financial 
sky would not now be clearing so beautifully if there had 
been fewer preachers of optimism,-fewer to instill courage into 
the minds of the timid. The optimists did immeasurable 
service to their country by keeping up courage in breasts 
where it had been perilously near to the vanishing point. 

Tue CANNER’s eastern advices (from New York and Bal- 
timore) show that tomato prices are holding up well despite 
the stringency, which in no part of the country is as air- 
tight as it was a couple of weeks ago. It appears that the 
decline in Maryland and Baltimore packed tomatoes has 
been checked, which would not have occurred had there been 
a big stock left unsold in packers’ hands. Commenting on the 
conditions prevalent in Baltimore during the last week, an 
authority there says: “The buying of canned goods during 
the week was exceedingly light, and orders for straight car- 
load lots of goods were very few, comparatively, the orders 
of that size being confined to tomatoes and corn. The char- 
acter of the buying of those two staple articles continues to 
be reasonable evidence that the buying of them is for actual 
requirements, and that is the basis for the encouragement 
which the holders of canned goods find in the existing condi- 
tions.” 

Another Baltimore report says: “The buying of tomatoes 
is not large, but in a spasmodic way there is some selling 
going on right along. During the past week there have been 
one or two comparatively good days. Considering the un- 
satisfactory condition, the tomato market seems to be do- 
ing remarkabely well and seems. to have struck bottom at 80c 
per doz. There are not many packers willing to close out at 
this price.” 

Tomatoes— 


Tomatoes have been quiet in Chicago since our last report. 
Jobbers are not taking hold actively, but on the whole there 
is more interest in tomatoes than there was a week ago. The 
majority of western packers are sold out and no sort of pres- 
sure to make sales is noticeable here. In fact, those westerri 
packers that have any tomatoes are to all appearance satisfied 
to stick untii there is a better demand for the goods. In the 
New York market, according to our advices, the sellers of 
tomatoes are steadier in their views, and at last reports no- 
body was willing to make any concession from 8oc per: doz. 
f. o. b. for No. 3 standards. Last reports from. Baltimore 
indicate that 80c is bottom there. No 10 standards in that 
market are quoted f. o. b. Baltimore at $2.65 and at $2.50 f. o. 
b. peninsula factories. 


Corn— 
Corn is about as quiet here as it has been at any time re- 


cently, but the feeling is as steady. Western corn packers are 
generally sitting tight and asking, as a rule, 70c f. o. b, fae. 
tory. Owners of corn are fully informed on the fact that 
the supply in the country at present is materially smaller than 


‘the average annual consumption of the last three years, and 


this naturally gives them confidence. Corn in other markets 
including New York, is quiet. New York State packed 
standards are reported in private advices received the first 
of the week offered in small quantities at 80c. Baltimore 
quotes No. 2 standard evergreen at 72%c to 75c, No. 2 stand- 
ard Harford county sugar corn at 75 to 77%%c. 


Peas— 

The market on spot peas is the same as last week, both 
here and in other large distributing points. Indiana packers 
have announced prices on futures, f. 0. b. factory, on the basis 
of $1.20 per doz. for No. 2 Alaska early Junes, $1.00 for No, 
3s, Soc for No. 4s, and 75c for No. 5s. From what we learn 
no very great amount of business has been done in the 1908 
Indiana pack. Interest is manifested in the meeting of the 
Wisconsin Association to be held next Tuesday and Wednes- 
day in Milwaukee, when future prices on the packs of a num- 
ber of Wisconsin pea canners will be considered. 


Asparagus— 

Asparagus is scarce and prices very firm. Holders have so 
little stock that liberal offers fail to bring out many goods, 
Spot prices are unchanged. 


Fruits— 

Fruits are quiet but firm on all offerings in all descriptions, 
There is little feature to California canned fruits. Arrivals 
during the week have been moderate and demand from the 
jobbing trade at the moment is slow. Commenting on the 
effect of the financial situation on fruits in California, the 
Fruit Grower, in its last issue says that “So nearly complete 
had the canned goods pack of the State in all lines been sold 
prior to the present financial flurry that no effect could be 
produced upon the value of goods, and the only difficulty has 
been in the case of cars arriving which buyers and jobbers 
can not take care of financially. * * * Most authorities on 
canned goods marketing express themselves as feeling that 
the demand for canned foods of all sorts will be far in ex- 
cess of the available supply for the balance of the season 
and until new crops come in.” 


Lobster— 


Canned lobster is dull, but is so scarce that the prices re- 
main firm on the high basis. 


Oysters— 

A good demand for oysters, better than for most other lines 
of canned goods, prevailed during the week. Considerable 
packing has been done in Baltimore this fall. It is hard to 
quote the market, as prices cover such a wide range, some 
so-called 4-0z. being offered at Baltimore at 82%c and others 
being held firm at 80c, while some so-called 5-0z. have been 
offered at &85c and others held at 95c. The quality, of course, 
is the thing; the wide range in prices tells its own tale. 


Salmon— 


Demand is quiet here. We have previously pointed out 
the scarcity of all grades of salmon in first hands, but we 
are in receipt of private advices from the Pacific Coast say- 
ing that the main reliance in trade at present is placed in 
pinks and humpbacks, as all other grades of salmon are well 
cleaned up. The market is stated in our Coast advices to 
be bare of Alaska red, medium red, No. 1 talls, Puget Sound 
sockeyes and Columbia River chinook talls. There are some 
¥-lb. flats of the Columbia river chinook pack left, but the 
supply is limited. Our information is that the Puget Sound 
cohoe pack is virtually all cleaned up. 
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DRIED FRUIT MARKET | % 





Raisins— ‘ ‘ . 
Raisins are coming into Chicago from the coast more 


freely than last week, and’ the quantity now in transit is 
retty large. Prices here are: fancy 1-lb. seeded, 9¥%c to 
ye; choice, 9 %C. Loose raisins are 7c for 2s, 7%c for 3s 
and 8c for 4s. Business is quiet. 


Peaches , ‘ , 
Peaches can be bought in Chicago at present at 11%c for 


choice, and 12'%c per lb. for fancy. Business during the 
week has been very dull in this line. Stocks are extremely 
gmall and prices therefore hold up. 
Apricots— 2 ’ 

There are so few apricots obtainable now that they are 
really not quotable here. First hands’ stocks are about out 
of the way. 

Prunes— 

Trade in prunes has been quiet during the week, Chicago 
spot values being about as follows: 40-50s, 7}¢c; 50-60s, 
6c to 7c; 60-70s, 64c to 6%c; 70-80s, 5%c to 6c. Coast 

ackers are being advised to hold their prunes for the 
demand which is considered sure to come, with a probable 
accompaniment of higher prices. 

Apples— 

Evaporated apples, prime, are nominally 9%c per Ib.; 
choice, 934c to 10c; fancy, 10% to 103¢c._ Apple chops and 
waste are both quoted at 2c per lb. in the local market. 





| PICKLES AND KRAUT. 





Pickle business has continued very quiet here during the 
week under review. ‘The situation is the same as last de- 
scribed. Bargains are wanted, but they are few and far be- 
tween. Quoted prices on pickles are as follows: 

30 gal. bbls. 1200 size Mediums 

30 gal. bbls. 1800 size Small Mediums 

30 gal. bbls. 2400 size Small 

30 gal. bbls. 4000 size Gherkins 

30 gal. bbls. 1200 size Medium Dills........ 9.50 

We are unable to say anything now regarding the kraut 
market, except that the demand has been better during the last 
several days than it was a week ago, on account of the un- 
seasonable warmth, consumption was below normal. Forty 
gallon casks are generally quoted at $4.25 to $4.50 f. o. b. 
Chicago. 





4! CANNES’ SUPPLIES | % 


Cans— 


The manufacturers of packers’ cans haven’t announced their 
prices for 1908, and probably will not before January. Pack- 
ers contend that can prices should open lower, for the rea- 
sons explained in THE CANNER of November 21; but there 
is another side to the matter, as we also pointed out in our 
issue Of that date. Prices on packers’ cans for the 1907 season 

















were announced in mid-January. On No. 3s they were $19.00;; 


on No. 2s, $14.25; No. 10s, $46.00 f. o. b. maker’s plant. 


Tin Plates— 

The policy of holding down production is being so gen- 
erally followed by all manufacturers that it is evidently the 
intention to make no concession in prices. 

The failure to place orders for delivery during the early 
part of 1908 is likely to bring about an exceedingly uncom- 
fortable condition for consumers when business opens up in 
the spring. 

Prices f. 0. b. mill: 

BESSEMER STEEL COKES. 
US CROP IRAN og aie te Ps ns ub ania st <oenaie $4.05 


ee Te, Mega ne aetna pei bap tae mre ree 3.90 

14 by 20 (95 Ibs.) 3.85 

ie I © MIMI Dy a o's. cia c.n-vycce ties 0 Oban doops 3.80 
Pig Tin— 


The week opened with an advance of about 90 points for 
spot tin but no satisfactory basis for such an advance has been 
put forward, and that it was unwarranted would seem to be 
shown by an immediate falling off, which continued through 
the week. Spot and nearby tin is undoubtedly scarce, but 
the _— is so light that no one appears to be at all ex- 
cited. 

We quote f. 0. b. New York: 

Spot. Dec. 


Re PO: MNES cca il cc ea maces sects icvud $30.60 $30.00 
1 to 4-ton. lots 31.00 ites 
15 to 25-ton lots 30.00 


Uniform Food Laws for the South. 

The need for uniform food laws is recognized in 
the southern states, as shown by the recent session 
of the Southern States Commissioners of Agriculture 
Association, held at Columbia, S. C., at which steps 
were taken to secure such legislation at the coming 
session of the various legislatures. 

At the Columbia meeting a uniform pure food law 
for the south was discussed and a committee compris- 
ing State Chemist McCandless of Georgia, State 
Chemist B. W. Kilgore of North Carolina and State 
Chemist E. W. McGruder of Virginia was appointed 
to draft such a law to be presented to this convention, 
which meets next year in Nashville, Tenn. 


A Prominent Maryland Packer Weds. 

A pretty wedding was celebrated at the home of 
Mr. and Mrs. Alex. Preston, near Aberdeen, on 
Thursday afternoon of last week, when their son, Mr. 
Irving H. Preston, and Miss Laura Miller, of Park- 
ersburg, Va., were joined in wedlock, by the Rev. 
R. K. Lewis. A wedding dinner was served, after 
which Mr. and Mrs. Preston left on a northern trip, 
and upon their return wil] make their home at Nas- 
sau, Del., where the groom is engaged in business.— 
Havre de Grace Republican. 


Installing U. S. Gas Co. Machines. 

One of the latest machines turned out by the U. S. 
Gas Machine Co., the well known manufacturers of 
fuel gas machines, of Muskegon, Mich., is being in- 
stalled by the American Can Co. The U. S. Gas 
Machine Co. are also installing their machines in 
Birmingham, Ala., and Savannah, Ga., and have just 
completed an installation at Columbia, Mo., and ad- 
visé tis that their installer will shortly put in a plant 


at Moberly, Mo. 


Whelesalers’ National Convention. 


Secretary A. H. Beckmann and Tfeasurer Frank 
A. Pottér, of the National Association of Wholesale 
Grocers, have been made a special committee of the 
executive committee of the organization to arrange 
the preliminary plans for the annual convention of 
the association at Atlantic City in June. 
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Baltimore, Md., Dec. 2nd, 1907. 

Epitor CANNER:—The improvement in the general finan- 
cial conditions apparent when I wrote a week ago, continued 
all through last week although it must be confessed that a 
good many people have to read the newspapers to know that 
there is any change for the better, for they have not ex- 
perienced any great improvement in their own particular lines 
of business. The poor broker, of course, is getting his full 
share of the effect of the tight money situation, as he has 
to wait even longer than usual to collect his commissions. 
The packer, too, is feeling the situation very keenly, because 
many jobbers, whose custom it has been right along to dis- 
count all bills are now taking advantage of the full sixty 
(60) days. Further than this, I understand that many pack- 
ers are experiencing much difficulty in getting returns from 
drafts and notes sent out for collection. It seems as though 
the interior banks are very loath to part with the money, 
even when they have collected same from the packers’ cus- 
tomers. In quite a number of instances, banks here will only 
accept for collection checks drawn on some interior banks, 
and as the returns are very slow in coming in it makes it 
quite hard on the packer, who ordinarily could deposit checks 
of this character and begin at once to check against them. 

Last week being Thanksgiving week would naturally have 
meant a dull time in canned goods, but as business had been 
very quiet previously, there was not much noticeable change 
on account of Thanksgiving. Many of the brokers welcomed 
the holiday anyhow as the bulk of their correspondence lately 
had relation to getting shipments deferred or orders can- 
celled, therefore they experienced a relief from this very un- 
pleasant kind of work. It is a fact, however, that in some 
lines of goods, jobbers are now beginning to order forward 
at least part of their orders now standing on packers’ order 
books. These, however, are for lines of goods that are ab- 
solutely and positively known to be scarce. On the whole, 
however, it may safely be said, that conditions are consid- 
erably better all around than they were two or three weeks 
ago. 

As stated in my last, tomatoes have stopped declining and 
it is now extremely difficult to get a line of goods that will 
pass as standards below 82%c f. o. b. country. There are 
some socalled standards that can be bought at Soc, but it 
does not take a second glance to decide that these goods are 
mis-named when called standards. Considering the money 
panic that we have been through it is surprising that tomatoes 
did not go lower than 8oc. All the indications at present 
tend to prove, that with anything like a return to normal 
conditions as regards finances, there will be a decided im- 
provement in the tomato market shortly after the first of 
January. 

Corn continues very quiet but there are no signs of gen- 
eral weakness on the part of the holders. Here and there 
a lot may now and then be picked up at a concession, but 
taking corn on the whole it must be said that it is holding 
up extremely well. We shall undoubtedly see higher prices 
next spring. 


There are still a few packers here putting up apples, byt 
the season will very shortly be over. The market on 38 is 
nominally goc and No. 10s $2.85 to $3.00. Bids of 87%c and 
$2.75 would possibly be accepted in some quarters. There 
will be very few apples carried over unsold, and as it js 
generally admitted that the apple crop all over the country 
was considerably below the average, and as the pack in New 
York state particularly was very short, then it must be 
concluded that apples are good property and higher figures 
are likely next spring. 

Some pineapple packing has been done here during the 
past week, the raw stock coming from Cuba. The quanti. 
ties put up have not been very large, nor have the prices 
of the raw fruit been low. If stocks of canned pineapple 
had been heavy, and had the prices been about the same as 
have generally been ruling during the last two or three years 
previous to this season, then it would not have paid the 
packers to take hold of these late pines, but on account of 
the scarcity in some grades, a few o£ our packers have been 
tempted to start in again on pineapples in a small way and 
thus get in a position where they could furnish these par 
ticular grades. There is no change, however, to report in 
the market. 

Orders for the general lines have been few and far be 
tween but there are no very decided changes to note. Sweet 
potatoes, spinach, peas, peaches and pears hold their own 
very well. Small fruits are a little easier, it being now pc3 
sible to buy blackberries at $1.02%4, strawberries at $1.25 aad 
gooseberries at $1.30. 

TARTAR, 





PORTLAND. 








Portland, Me., December 2, 1907. 

Eprror CANNER:—Thanksgiving day is past and no busi- 
ness men have had better reasons for thankfulness than the 
packers of the United States. The season, taken as a whole, 
has been a satisfactory-one (although many lines of goods 
have been short) up to the moment when the great body of 
the people, frightened by proof of stealing (although they 
knew before that there were thieves), ran into their holes, 
and pulled the holes in after thm. A few are putting their 
heads out today and make the discovery that sulphur does 
not always indicate the presence of his Satanic majesty. Since 
there is no indication of any further financial difficulty of real 
consequence, and the echoes of the “panic” are growing faint- 
er, there are indications of a revival of general business. 
There are many inquiries already in the air, and more busi- 
ness is doing. I think there would be still more were it 
not for the fact that certain buyers cancelled (or TRIED to 
cancel) their orders. This “high-toned” and supercillious 
way of treating contracts is a comparatively new thing in 
business among business men, although often practiced by out- 
laws. Such people are now hesitating as to how or where 
they can place new contracts, but there is a spirit of inquiry 
abroad among the packers as to the late antecedents of the 
would-be purchasers. I have an impression that the mer- 
cantile agencies will consider it their duty to “make a note 
o’nt. 














©. E. McMEANS, 
Am. Soc. M. E. 


CHAS. A. TRIPP, 
Am. inst. E. E. 


McMeans & Tripp 


ENGINEERS 








MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Construction of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 





A practical factory cost system of bookkeeping will help 
you 


REDUCE THE COST OF PACKING 
CUT OUT THE LOSSES 
FIGURE PROFITS ACCURATELY 


(.Gtat-S Wee is 


PUBLIC ACCOUNTANT AND AUDITOR 


29 MICHIGAN AVENUE, CHICAGO 


CORRESPONDENCE AND INTERVIEWS WITH CANNERS SOLICITED. 























ir. 


THE CANNER AND DRIED FRUIT PACKER. 








VIRGINIA CAN CoO. 


MANUFACTURERS 
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BUCHANAN, VA. Nov. Ist, '07. 


To Our Customers: 

Our output for the season just closed 
has been fifty per cent Larger than ever before. 
We wish to thank all of our customers for their 
liberal patronage and to assure them that we 
are sparing no pains to improve the quality of 
our cans along with the increased quantity of 
our output. 


We are now making preparations for next 


year, repairing and altering old machines, in- 


stalling new ones where needed, adopting all . 
of the improvements in can making that have 
developed during the past season,-in short, 
doing all we can to begin making cans in 1908 
better prepared than we have ever been before. 
Yours truly, 
VIRGINIA CAN CO., 


O. C. HUFFMAN, President. 
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While the sales of corn have been few, they have been 
made at full prices, and there are many inquiries out. The 
market will be bare long before next season. 

There is a queer market on gallon apples. It ranges from 
$2.00 to $2.75 or $3.00—just as the seller happens to feel, or 
the quality of the pack. Some ask even more. Now it so 
happens that the alleged facts that caused the advance from 
$2.25 up still exist, and obstinately refuse to be ignored. The 
causes that produced the advance remain, and are obstinate 
facts. The causes that produced the decline are patent to 
all, but as the pressure for currency is getting less pro- 
nounced, and the price of fresh apples is advancing in Eu- 
rope, there is no reason why the higher prices on canned 
will not prevail. If it had not been for the fact that some 
packers did not have, nor could they get, local warm stor- 
age, the pressure to ship would not have been so pronounced. 
As it is, if gallon apples do not sell for much higher prices 
before next season, notwithstanding a good pack here, then I 
am very much like the times—“out of joint.” 

Blueberries, lobsters, squash and pumpkin remain in de- 
mand and no supply; but a few clams of nice quality can be 
had for $.95 for No. 1 6-0z, and $1.35 for No. 2 10-o0z. 

Generally speaking, business in Maine continues good. We 
are looking for a good trade through until January, despite 
the desperate efforts of certain mourners, and we have no 
corpse. As for 1908, the country at large, and Maine and 
New York in particular, will enter the season with empty 
warehouses, while under normal conditions, business should 
be better than this year. Stock gamblers may sing “This is 
the winter of our discontent,” but it is the plain duty of the 
Government, the banks and the merchants, to give them all 
the cold of the season, a genuine freeze-out and during the 


“good old*summer time,” keep them locked in a refrigerater 
INDEX. 


until ripe for a very much warmer climate. 
SEATTLE. ee 


Seattle, Wash., Nov. 30, 1907. 

Epitor CANNER:—Brokers state that the financial situation 
in the east has had somewhat of a deleterious effect upon the 
movement of 1907 salmon, but point it out as a good indi- 
cation of healthy condition that not a single order has been 
cancelled. This shows the strength of the demand for canned 
salmon, for in many other commodities the market has fallen 
off considerably and cancellations of orders have not been 
uncommon. The demand for canned salmon however, is like 
the demand for any other staple food product. It is steady 
during good times or bad for the people must have it. If 
they are going to shut down on anything it will be on meat, 
for canned salmon is much the cheaper of the two and just 
as nutritious. There have been some requests from cus- 
tomers to hold stocks for the time being and to delay ship- 
ment until the situation clears, but this did not mean to can- 
cel orders, and brokers are well satisfied to hold the stocks 
until the temporary embarrassment has passed. 

In regard to Pink salmon, the demand is still steady. The 
staple market which usually demands Alaska reds is being 
supplied, now that this latter grade is all sold out, to a large 
extent with Pinks. The demand has been sufficient to raise 
the price on Pinks to 85 cents a dozen, lb, tall basis, which 
is the highest price ever recorded for this grade. At the 
present rate of movement, an early cleanup of all grades of 
salmon can be foreseen. Jt may be that jobbers have stocked 
up sufficiently from the 1907 pack to meet the demand through 
the months until the 1908 pack shall’ bécome available, but 
it is not considered likely. Using the consumption of canned 











salmon of last year for.a comparison, it is not thought likely.. 


that the 1907 pack will be sufficient to supply the demand 
for a year. The 1906 pack was not. sufficient, owing to 
the great increase in demand, and had it not been. for a 
carry over from the pack of the previous year, it is likely 
that the market would have been bare of all grades long 
before the 1907 pack was available. As it was there were 
many grades which were not available during several months 
of last summer. This year’s pack is an even smaller one by 
several hundreds- of thousands of cases, and with a con- 
tinually increasing consumption and no carry over from 
last year to augment the supply, it is likely that canned sal- 
mon will be a scarce and perhaps expensive article on the 
grocer’s shelves next summer. 
SOcKEYE. 


Watch for What You Want. 


Bargains in machinery and equipment may be 
picked up by watching page 34. 











NEW YORK, ] 


: New York, Decemb 

Epitor CANNER :—November, with its business distuaee 
and its uncertain and mixed trade, is passed, and not vite 
standing the difficulties to which canned goods dealgag fone 
been subjected it is quite likely that most of them eq} oa 
their turkey with about the usual degree of emphasis ~—_ 

‘Trade conditions during the week were dull in the abs 
of important transactions. Salmon is a shade easier inte 
heavier offerings and other lines can be bought at peck. m 
tively low figures. Nevertheless there is an undertone Which 
is much more encouraging and which promises to devel 
into something better shortly. “op 

Tomatoes are offered at low figures, which is taken to m 
that some holders are exceedingly anxious to realize on thei 
stocks. Some sales of full standard Maryland 3s have 
made as low as 8@c delivered, from a local jobber, but in m 
instances 8212@85c delivered was quoted. From packer 
quotations are 80@82Y%c regular f. o. b. factory and on this 
basis there seems to be plenty of stock for sale. Baltimore 
holders are said to be exerting very little pressure to sell a 
in most instances packers are supposed to be in good condi- 
tion to carry stock into the new year. On 2s the tone j 
easy and trade is dull. Gallons are offered freely at $2.63@ 
2.70 from second hands .and most packers are ready to al 
on similar terms. The statistical position is said to be favor 
able for an advance in prices after money is easier, § t 
prices are: Maryland standard 2s, 671%4@7oc; 3s, B214@Br4e: 
gallons, $2.75@2.80; New Jersey gallons, $3@3.10. st 

A quiet interest prevails in spot corn and prices are some 
what easy with 80c now generally quoted on fancy state corn 
Southern Maine style is held around 75c regular f. o. b. fac. 
tory for standard quality. Spot prices are: State standard 
77¥%2@82Yac; fancy, 85@o0c; southern Maine style 75(@80c: 
_—" 77¥%2@82c; Maine standard, 90@95c; fancy, $1.02¥, 
@1.10. 

Peas are quiet and offerings are reported from second 
hands at shaded prices. Values are somewhat uncertain in 
the lower grades, but standard and better qualities are held 
with more confidence. Spot prices are: Petit Pois, $1.8:@ 
1.90; extra sifted early Junes, $1.45@1.55; sifted early Junes 
$1.20@1.35; standard early Junes, $1.05@1.10; marrows 90@ 
95c; seconds, 90@g5c. 

Beans are quiet, with interest limited to actual requirements 
for daily needs. 

_A ryt demand wd gallon pumpkin is noted, but nothing 
is said about 3s. ot prices are: Stand: 5 ; gal- 
Bing 5 3 pot p e: Standard 3s, goc; gal 

Spinach is scarce and buying is light at the moment. Ap- 
parently all buyers have sufficient stock for the present. Spot 
prices are: Standard 2s, 90@o95c; 3s, $1.05@1.10; gallons, 


.50. 

Spot red Alaska salmon has eased off a shade and $1.22%4 
can be done from second hands on firm offer. No interest 
has developed. In fact, the market has so little life that it 
has been practically dead all the week. Deliveries out of re 
cent large arrivals are being made slowly. No current sales 
of importance are noted. 

Sardines are firm, due to shortage, and demand is only 
moderate. Increased buying is expected later, when the bustle 
and disturbance of the changing financial situation are over. 

HARLEM. 
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NEw York, December 2, 1907. 
Eprtor CANNER :—The arrival of 15,000 boxes of California 
raisins, most of which were seeded, caused some weakening 
in the market and fancy coast pack seeded could be bought 





at 93%4c for I-pound cartons. Some sales weic made at this 
figure, but inasmuch as jobbers appear to be fairly well sup- 
plied, they are willing sellers around that figure. Eastem 
seeded stock is easier in sympathy with the reduction in 
prices on the coast. No market exists for Valencia seeded. 
Little movement is noted in seeded raisins of any kind, even 
on resales to jobbers. The early holiday trade was over 
before Thanksgiving and trade eased off. It is currently re- 
ported that the sale of dried fruits and nuts for Thanksgiv- 
ing was the lightest known in years. Jobbers who have 
some stock suitable for Christmas are holding off, certain 
that they will be able to buy at less money than now before 
they actually need the goods. Valencia layers are hard to 
obtain at 6%c for 4-crown, but 634c¢ will buy readily enough. 
A moderate call is noted for Malaga loose and clusters. Cali- 














fornia loose and seedless are dull. Primary inarkets are quiet 
on all varicties. ; ; ‘ 

A moderate jobbing business is noted in cleaned currants 
and prices are steady. Uncleaned stock is easy. Greek cables 
report a firm market, but these advices do not influence 
buyers here. Spot prices are: Amalias uncleaned in barrels, 
6%4@70; cleaned, cases, 7%@7\%4c; cartons, 734c; bulk, 7%4 

I 
OPA es are quiet and fairly steady as quoted. Spot prices 
are: Choice, 1134@I2c; extra choice, 124%4@12%c; fancy, 1234 
@13c; extra fancy, 14@14%c. : - 7 

Prunes are a shade firmer, yet the buying interest is only 
light. Firmness 1s due to moderate holdings and possibility 
of increased demand after January 1. Spot quotations could 
undoubtedly be shaded on the intermediate grades on firm 
offer for round lots. Otherwise it would be difficult to obtain 
any concessions. Spot prices are: 30-40s, 9c; 40-50s, 8@ 
8Y4c; 50-60s, 714c; 60-70s, 642c; 70-80s, 5¥2@6c; 80-90s, 5% 
@s%c ; 90-1008, 456@ 434c; Oregons, 30-40s, 714@73%4c ; 40-50s, 
7@74c; 50-608, 634c; 60-70s, 6%4c. 

It has been possible to buy evaporated apples at 8%c de- 
livered in car lots for prime, but on small lots some holders 
refused bids of 9c on strictly prime. A free selling dispo- 
sition is noted at state producing points and some lots were 
moved for local account at 834c, December prime has sold 
at 85%c. It is estimated that the stock in the hands of up- 
state makers aggregates 1,000 cars. Waste and chops are 
dull and easy. Small fruits are little wanted and the market 
is barely nominal. Spot prices are: Apples, fancy New York 
state, in boxes, 1134@12c; choice, 934@10%c; prime, 8%@ 
9%c; low prime, old, 8¥%c; chops, ver cwt., $2.50@2.67% ; 
waste, $2.25@2.50; raspberries, 35c; cherries, 24c. 


HELLGATE. 
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New York city authorities are reported searching for man- 
ufacturers who are turning out “short” apple barrels. It is 
alleged that coopers in the Hudson river valley have been 
the worst offenders in this respect. 


The annual convention of the New York State Fruit Grow- 
ers’ Association will be held in Syracuse beginning on Jan- 
uary 8 and continuing for two days. A majority of the mem- 
bers of the association are expected to attend. 


At New York since September first, receipts of apples have 
approximated 800,000 barrels, a shrinkage of about 275,000 
from the same neriod last year. Of late supplies have proved 
excessive in comparison with the demand and the market 
shows little improvement. 


According to Fresno, Cal., advices, the raisins now being 
delivered to the packers are very hard to dry, the process 
with some of them requiring 36 hours in the drier, against 
six hours for better cured fruit. For this reason the seed- 
ing of goods is being delaved and daily shipments from the 
coast have been greatly reduced. The trouble is attributed to 
the peculiar weather conditions prevailing in California this 
year. 


A representative of the United States Department of Agri- 
culture, in reporting on inspection work in peach and pear 
orchards in Placer county, Cal., says: “I found conditions 
one hundred per cent better than they were at this time last 
year. I am speaking particularly about the pear blight sit- 
uation. In many orchards where from forty to fifty ‘trees 
fall. Generally speaking, the fruit growers of Placer county 
were removed last year, probably not more than one or two 
trees had been so seriously affected as to require removal this 
have been taking a great deal of. interest in the work, not 
only in pear blight eradication, but in the general orchard 
practices.” 


The American Agriculturist says: “The acute money 
situation has hit apple speculators severely. It is alleged 
that owing to their inability to get money some storage opera- 
tors have been compelled to close out at.a loss. This is 
more notable in the east, which has the ‘crop’ this year. In 
a period of two weeks the market broke 75c@$1 per barrel 
at Boston, this attributable to the scarcity of cash and the 
country banks being unwilling to advance money on drafts 
to western cities. This forces eastern farmers to ship to this 
market freely. It is reported that some western New York 
sales of Baldwins have taken place at $2.50 per barrel. Earlier 
in the season growers could have secured $3@3.50 or even $4 
for such fruit.” 
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A report relative to Santa Clara prunes says: “Few are 
left in growers’ hands, but all the packers have some. My 
estimate is that there are not over 500 cars of prunes on the 
coast, possibly nearer 450 carloads. About 85 per cent of 
this quantity is owned by packers, most of it being held here 
in San Jose, as the Sonoma packers have only about 25 car- 
loads all told. No packer has any cheap stock, most of the 
goods held by them costing 434c net. The quantity held by 
the packers is mostly in the hands of large interests. Smaller 
packers, including those in Sonoma, own all told 75 to 90 
carloads. So it seems to me that with practically twelve 
months’ consumption ahead before another crop will be on 
the market the small coast holdings will all be wanted and 
that as soon as buyers in the middle west and in the east 
are obliged to draw on the coast for more stock the market 
will advance. It would take little buying to put this market 
up to a 5c basis.” 





New Inventions Illustrated. 


870,415. Apparatus for Canning and Washing. Her- 
bert D. Chance, Loveland, Colo. Filed Dec. 26, 
1906. Serial No. 349,516. 

1. The improved apparatus for the purpose speci- 
fied, comprising a water holder or tank, a false per- 
forated bottom having on its upper side a series of 
ribs, and a receptacle for articles to be subjected to the 
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action of hot water, the same being formed of per- 
forated sheet metal and arranged in said tank and 
supported on the said ribs, as described. 

2. The improved apparatus for the purpose speci- 
fied, comprising a water holder or tank, and a false- 
bottom arranged parallel to the true bottom of the 
tank but spaced therefrom and consisting of a per- 
forated plate having on its upper side a series of ribs 
for supporting a receptacle for articles to be subjected 
to the action of hot water, and provided on its sides 
with openings for free circulation of water, and de- 
vices adapted for closing such openings, substantially 
as. described. 





Patents Pea Shelling Process. 


Frank Staines, Melbourne, Victoria, Australia, has 
been granted a patent on a process to facilitate the 


‘shelling of peas and the like. The process consists 


of heating the pods containing the peas in a fluid at a 
moderate temperature, thereby expanding the air in 
the pod without causing its escape, and putting it 
under tension, then subjecting a portion of the pod to 
pressure, thereby splitting the pod and ejecting the 
peas by means of the escaping air. 





Prune-Pitting Machine. 


A Selma, Cal., report states that the Selma Fruit 
Company is now successfully seeding prunes with a 
machine built upon the plan of the company’s new 
raisin seeder with highly satisfactory results. 
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We have in four years converted 103 Canners to Wheeling 
Cans and they are still coming at an increased rate each 
month. Each of these canners uses from 300,000 to 6,000,000 


cans per annum. 


We have never lost a customer on account of faulty cans. 
This is all the argument that should be necessary to convince 
any Canner of the value of Wheeling Cans. 


Our success comes from the fact we have so improved 
the art we can turn out cans which are as near perpect as it 
is possible to make them, and we understand what the trade 
require. 


We have just completed a large new factory building 
fully equipped that will increase our former capacity 100 per 
cent. This will enable us to accept and ship promptly during 
season a considerable amount of new business. 





We wish to take this opportunity of thanking our cus- 
tomers for their patronage during the past season and to 
assure them that their orders shall have the same prompt 
attention in 1908 as during the past season. 





WHEELING CAN ComPANY, 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent For Indiana and Kentucky, 301 Majestic Bidg., Indianapelis, Ind. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwat 


s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 


issue in each month and cover topics of general interest to packers of Food Products. 


The Canning Factory of the Past and the Canning Factory of 
; the Future. 


The development of the canning business as an industry, its 
erowth and improvement in the quality of its products has 
steadily advanced as new machinery has been perfected and 
brought into general use. In the early days when cans were 
all made by hand and the capping was done with straight 
or Tillery irons, the delays caused by the slowness of these 
methods greatly hampered the packer, both in quality of 
goods packed and the quantity. 

The canning season, as a rule is very short when the raw 
material is being delivered, in fact it frequently comes in 
with a rush and it is necessary to take care of it rapidly or 
else it will have to stand until the packer is able to call to 
his assistance a large force of people to care for it. : 

Frequently it is almost impossible to get sufficient help in 
the busy season to meet all requirements. In this case the 
material would undergo fermentation—there would be a loss 
of sugar, the development of undesirable acids and flavors 
and such products canned would not be of good quality. 
Everywhere there was complaint of the inability to get suf- 
ficient help and everyone was endeavoring to perfect some 
sort of machine for making cans automatically and for cap- 
ping the cans after they were filled. Machines for filling 
the cans were developed and in some instances were very 
valuable. After a time crude automatic machines for capping 
cans appeared on the market; some of these were quite 
an improvement over the old hand method. One of the first 
to make its appearance was the Cox Capper, which soldered 
a dozen cans at a time and was operated by a lever. A little 
later other cappers appeared more on the automatic style 
until finally the automatic idea was perfected and the seal- 
ing problem was practically solved. Saas 

Improvements were made in other directions too—where 
it was necessary in years gone by for the farmer to employ 
girls and boys to go out in the field and pick the peas, 
these are now mowed by machines similar to those employed 
for cutting wheat. Where the packer formerly employed hun- 
dreds of people to shell peas after they were delivered to 
the factory, they are now brought into the factory on wagons 
like hay, the vines are thrown into machines and they are 
hulled automatically. hs 5 

Machines have been perfected for peeling and pitting fruits ; 
for husking, cleaning, silking, cutting and cooking corn, and 
other advances have been made in all directions.. 

There is, however, one feature of the canning equipment 
which has not improved in proportion to the rest and that is 
the process room. This has never been made automatic nor 
continuous. The Calcium System is probably the nearest to 
continuous processing that has ever been used. Under modern 
methods of cooking corn, peas, pumpkin and other products 
which require a high degree of heat for complete, sterilization 
is accomplished in either square or upright retorts. The 
cans are put into crates by hand; these crates have to be 
lifted either with a crane or power hoist and carried over 
to the retorts, then lowered into them, and after processing 
they must be lifted out and carired away to the wareroom 
and unpacked again by hand. It requires considerable steam 
to operate a battery of retorts in a factory running from one 
hundred to two hundred thousand cans a day. Every time 
the retort is emptied it must be heated up again when a 
new batch is put into it. It requires four or five times the 
amount of steam necessary to reheat a retort to 250 degrees 
Fahrenheit after it has been cooled off. This disadvantage in 
open bath processing is not so great because the water is 
brought to a boil and kept there—it is not cooled off again, 
therefore an ideal improvement over present conditions would 
be a continuous or automatic method for sterilizing at high 
temperatures without having to blow off the retorts every 
time they are loaded or filled. 

There is another weak point about the present method for 
sterilizing corn, pumpkin and other substances of heavy con- 
sistency. When the cans are put into the retort they remain 
perfectly quiet and the heat necessary to penetrate to the 
center of these cans must be applied for a very long time 
at a given point, so long in fact that the outer portions of 
the can are very much over-cooked and the color and flavor 
suffer materially. Under present conditions this is abso- 


lutely necessary because the spores of bacteria in the center of 
the can must receive a certain degree of heat if they are to 
be destroyed and prevented from developing and souring the 
goods. Canned goods thus treated cannot be of uniform 
flavor and quality. Certain portions of the can are cooked 
a great deal more than other portions—certain portions are 
cooked more than necessary. Such conditions are not ideal 
and there is a chance for great improvement. 

With a strictly automatic machine the idea would be to 
either roll the cans through the retort or to carry them 
through so that they would be agitated continually, thus 
mixing up the contents so that every particle in the can 
would receive the same amount of cooking, and with not 
more than enough to accomplish the destruction of the 
bacteria. 

Every packer tries to keep his sterilizing process as near 
as possible within the limits of safety. He knows that over- 
cooking impairs the quality, so that such condition as we have 
described would be ideal. I have myself seen this year an 
attempt to improve the old method—an attempt to make this 
system automatic and continuous. The Polk Agitating Sys- 
tem was a step in advance of anything that had been tried 
before. Other systems are being perfected so that we may 
look forward to some wonderful developments in machinery 
for sterilizing canned goods in the near future. 

A strictly automatic system for sterilizing canned goods 
should be arranged so that the cans would be carried directly 
from the sealing machines in a straight line or in gangs 
without having to feed by hand. This, of course, would 
necessitate the construction of a steam retort with an im- 
mense valve especially designed to receive the cans and with- 
out permitting any steam to escape carry the cans into the 
retort; the discharge valve would have to be constructed on 
a similar principle and the carrier would have to convey the 
cans through the retort and be timed so that sterilization 
would be complete when the cans reach the discharge valve. 

Such apparatus would certainly save considerable money 
which is now being paid for packing and unloading baskets. 
Such a machine, of course, would save a large amount of 
steam because it would only be necessary to use sufficient 
steam to register the required temperature and then this 
temperature could be maintained uniformly without using 
very much steam, simply enough exhaust being allowed to 
give free circulation. It is the blowing off and raising of 
the temperature in the ordinary steam retort which uses up 
so much steam and requires such large boiler capacity. 

I think that the canners all over America should take a 
lively interest in systems which promise to develop these 
ideas and particularly any ideas which will accomplish com- 
plete sterilization by thoroughly agitating or mixing the con- 
tents of the can during the process of sterilization. Take for 
instance pumpkin and squash. Nearly every sample we have 
examined here in the laboratory this season has, after incuba- 
tion for several days at blood temperature, developed bac- 
teria. It is almost impossible to sterilize these owing to 
their heavy consistency and their starchy nature which pre- 
vents the penetration of the heat to the center of the can. 
Experiments with inside testing thermometers have demon- 
strated that it is almost impossible to get the retort tempera- 
ture at the center of No. 3 cans of either pumpkin or squash. 
If this is true of No. 3 cans there would be a large portion 
of gallons which would never receive sufficient heat to de- 
stroy the spores of bacteria which infest the raw material. 
The only reliable method for sterilizing these under the 
present system is double cooking, with a space of about a 
week or ten days between each cooking. Every packer who 
attempts to keep them by one process has more or less 
trouble with sours. Therefore I say a machine which would 
thoroughly mix or agitate the contents of the can while 
processing would materially shorten the time and the second 
cooking would not be necessary. It costs considerable money 
to rehandle the goods and give them a second process—it 
is almost double .the labor. 

Another improvement which could be suggested over pres- 
ent methods is a good reliable can-washing machine. The or- 
dinary can is easily washed but it is a difficult matter to 
get rid of the water. Packers hesitate to attempt washing 
cans on this very account. For years we have been recom- 
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mending that some one should work on this problem and get 
up a machine which would do the work rapidly and thor- 
oughly, but packers have either thought that such a scheme 
was unnecessary or not practicable. The necessity for wash- 
ing cans before food products are put into them is becoming 
more and mote apparent. Leaving the question of dirt and 
dust which gain entrance to the cans when they are stored 
in warerooms or which clings to the tinplate before the cans 
are made up, there is another phase of the question which is 
far more important: in the process of manufacturing cans it 
is necessary to use some sort of flux to cause the solder 
to amalgamate with the tinplate. This flux contains zinc 
chloride or what the canners know as zinc dissolved in muri- 
atic acid. ‘There may be some materials used which do not 
contain zinc, but most of the can manufacturers use combina- 
tions which contain more or less zinc chloride; now this 
substance is poisonous and more or less of it gains entrance 
to the inside of the cans. Analyses made here at the labora- 
tory several years ago and also by Dr. Albert Leach of the 
Massachusetts State Board of Health, show that zinc chloride 
is present in appreciable quantities. Now, to thoroughly wash 
a can and remove this objectionable substance should appeal 
to every packer. It has just come to our notice that a 
machine has been perfected to do this work very rapidly 
without much expense. 

Another improvement that would suggest itself is a strictly 
outside soldered can. A great many people in this country 
are prejudiced against canned goods because they believe the 
tin and lead in the cans are poisonous. There have been 
many stories circulated in the daily papers about people having 
been poisoned from eating canned goods causing many 
people to depend entirely upon goods packed in glass or 
goods put up in their own homes. It is impossible to trace 
up every story which gains circulation about persons who 
have been poisoned by eating canned goods—we have tried 
to do this a number of times, but we seldom get very much 
satisfaction from the party reporting the case. In a former 
laboratory report we went into the matter of metallic poisons 
pretty thoroughly. While it is to be admitted that tin and 
lead are not extremely poisonous, that the salts of these 
metals would be objectionable in food and this objection is 
well known to food experts. For this reason in European 
countries cans which are inside soldered are prohibited. 
This suggestion would be well worth considering in discus- 
tions at the Canners’ Convention next February. Anything 
which has for its object improvement in the quality of canned 
goods and the inspiration of confidence of the consumer is 
of vital importance to the packer and while it is an easy 
matter to sell canned goods this year every one knows that 
there are years when there is quite an over-production and 
it is hard to dispose of the surplus. If every consumer had 
the utmost confidence in the purity and healthfulness of 
canned goods there would be no such thing as a surplus and 
unsalable stock—it would not be necessary for any packer 
to carry over from one year to another a warehouse full of 
unsold corn or tomatoes. ; 

These suggestions are not mere theories—they are based 
upon the vast amount of correspondence which we have had 
on the subject. 

The canner of the past knew very little about the causes 
of spoilage. He knew that a certain amount of cooking was 
necessary to prevent the cans from swelling. He knew that 
his cans must be air tight because he had observed how 
rapidly any food would spoil if exposed to the air. Previous 
to the discoveries by Louis Pasteur it was thought that spon- 
taneous decomposition was caused by the air. At one time 


it was believed that maggots generated spontaneously. in .ex-. 
posed food and the truth was accidentally discovered” that™ 


flies and insects laid the eggs as they did on a fine screen 
covering some meat. Later it developed that ordinary air 
contained a host of different organisms% which -would~ start 
to grow on any suitable food to which they might gain en- 
trance. It was Prof. Tyndall who proved beyond any doubt 
that the atmosphere contained germs of various kinds and 
is freed from these organisms the food products would not 
spoil if they were exposed, providing of course that they were 
sterilized properly before exposure. He built a closed cham- 
ber with a window on each side. He covered the entire in- 
side with glycerine and allowed the dust to settle so that no 
floating particles would be visible when an electric beam was 
passed through the chamber. All particles would settle in 
two or three days. Into this chamber he could place all kinds 
of food products without any of them spoiling even if ex- 
posed. These facts became pretty generally known in scien- 
tific circles, but it was many years after before the idea was 
applied commercially. 


Until a few years ago the canners of fruits and vegetables 
persistently believed that it was necessary to create a vacuym 
in canned goods in order to have them keep well. It was 
believed that the air itself would cause spoilage by some 
kind of chemical action. Some inventors worked on machines 
to create a vacuum and believed that fresh fruits and vege- 
tables would keep if packed in a container absolutely free 
from air. Later, however, it was discovered that it was not 
the air which caused the spoilage, but the germs in the air 
This was proved in a very simple manner by punching a hole 
in a can of corn which had a good vacuum; the awl was 
sterilized in a flame and the flame was made to cover the 
spot to be punctured. Air was admitted through the flame 
which destroyed the germs. After the can was sealed it kept 
without spoiling. As time went on the canners became in- 
terested in the true causes of spoilage and today nearly every 
packer knows a great deal about the germs which caused such 
financial losses in the past. Some canners have taken up the 
study of bacteria and are applying their knowledge in their 
business. Some of them have laboratories in their factories 
and use the microscope. A large number of canners have 
built warm rooms or incubators in their factories and are 
testing their canned goods under this most favorable con- 
dition for spoilage. Hundreds of canners have come to know 
the advantage of a laboratory in connection with- their busi- 
ness. The canner of the future will consider this feature 
almost indispensable. 


Food Preservatives. 


At a recent meeting of manufacturers of food products in 
Washington there was a very lively discussion on the subject 
of the use of benzoate of soda as a preservative for tomato 
catsup and other products which require a preservative. Some 
manufacturers claimed it was impossible to pack goods and 
seal them with any satisfaction without the use of some pre- 
servative to prevent fermentation after the package had been 
opened. Other manufacturers claimed that they were ex- 
periencing no difficulty in pleasing the trade with their prod- 
ucts which were prepared in strict accordance with the pro- 
visions of the National Food and Drug Act. Much stress 
was laid upon the fact that thoroughly sound and properly 
matured fruit should be used and that cleanliness must be 
observed in every step of the manufacture. The statement 
was made that a number of manufacturers desire to pack 
food products without due regard to these essentials. When 
these manufacturers were requested to explain their methods 
they refused on the ground ‘that they had perfected them at 
considerable expense and were not inclined to make public 
their methods owing to the expense to which they had been 
put to perfect them, leaving it to be inferred that there was 
some secret process through which it was necessary to carry 
the articles as they are manufactured in order to keep them 
properly. 

Let us analyze this subject and endeavor to gather some 
facts from what we have learned through experimental work 
that we have had for years in the manufacture of fermentable 
food products on a very large scale. Let us start with the 
pulp itself used for the manufacture of tomato catsup. This 
is a fermentable substance and will not keep in a sweet un- 
fermented condition unless one of the three following plans 
is adopted: 

Tomato pulp can be filled hot into cans of various sizes, 
which are then sealed and may be sterilized so as to destroy 
all yeasts, molds and bacteria. Pulp put up in this manner 
will keep indefinitely so long as the can does not leak. 

_ Some packers have reported success in storing pulp away 
in barrels, in a cool cellar by the addition of salt. Other 
packers haye reported serious failure to prevent the pulp 
‘from souring. Pulp stored in barrels in this way has to 
hot. Pulp in barrels deteriorates in quality, flavor and color, 
due to its becoming saturated with tannic acid from the wood. 
There have been many schemes tried for coating the inside 
of the barrel so that hot pulp could be filled in without de- 
stroying the coating but we have heard of no successful 
method of coating barrels to stand rough usage and hot 
material. 

The third method for keeping pulp in a sweet, unfermented 
condition is by the use of preservatives, either benzoate of 
soda or some equally desirable antiseptic. 

There is a fourth method for keeping pulp in barrels so 
that it will be of good quality and remain perfectly free from 
fermentation, but it is expensive and hardly worth consider- 
ing. The pulp would have to be chilled down to a tem- 
perature of about 40 degrees Fahrenheit, filled into paraffined 
barrels, which are then to be stored in a cooler whose tem- 
perature shall be very close to the freezing point. The cost 
of installing and operating a refrigerating plant sufficient to 
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take care of a large amount of tomato pulp would be enor- 


mous. Of all the methods suggested for keeping tomato 
pulp this is the most scientific and would probably give the 
best results. The brewers’ have had to adopt this method 
for taking care of their beer and it is practical in every way. 
If the manufacturer of food products could stand the ex- 
pense of installing a plant of sufficient size with a storeroom 
perfectly instilated, so as to keep the cost of chilling down 
to a minimum, it would without doubt be the most satisfac- 
tory and feasible way of preserving tomato pulp in a fresh, 
unfermented condition and the pulp could be used at all 
seasons to be finished up into tomato catsup. The same 
thing would apply to Chili sauce stock and other products of 
similar nature. 

The methods described for keeping tomato pulp in an un- 
fermented condition may be applied also to unfinished ma- 
terial for preserves and fruit butters and other food products 
of similar nature. It would be possible for the manufacturer 
to pack during the season when the fruit is delivered to the 
factory, his entire output of finished product. This would re- 
quire a very large capacity in equipment but we know of one 
concern at least which is doing this very thing. It simply 
means an investment in sugar, spices and other ingredients 
necessary to finish the products during the season and carry 
them over until the following season. The manager of one 
very large concern informs me that all of his tomato catsup 
is thus made up during the tomato season and bottled. He 
then sells his entire pack, and should he run short he simply 
cannot fill his orders. This method is not very satisfactory 
from a selling point of view. When the grocers cannot se- 
cure one firm’s goods they buy other brands and it loses a 
certain amount of trade on this account, but figuring up the 
cost of operating a cold storage plant and the interest on the 
investment in sugar and spices, etc., comparatively, the latter 
method is probably cheaper. 

The keeping of the finished product is the next important 
feature of the discussion. A fermentable substance will not 
keep after it is exposed to the air for any considerable length 
of time unless it contains a preservative of some kind or 
other. In another part of this report our readers will find the 
result of some thorough laboratory investigations on the pre- 
servative principles found in spices. This research work has 
brought to light the fact that there are in spices certain pre- 
servatives which exert an antiseptic influence on bacteria 
yeasts and molds. Certain chemists and manufacturers also 
conceived the idea of using these spice acids in the place of 
benzoate of soda, and while they are just as reliable in pre- 
venting fermentation as benzoate of soda they could not be 
extracted from the spices themselves and used in the neces- 
sary proportions without increasing enormously the cost of 
the product. These same spice acids which are the antiseptic 
principles in the spices are not confined to spices themselves 
but are obtained from other sources, fom various balsams, 
and can also be prepared snythetically so that they cannot 
be differentiated by chemical analysis from the products ob- 
tained from the spices themselves. It was supposed by some 
manufacturers that because spices were permitted in food 
products as a means of preserving them these antiseptic prin- 
ciples could be extracted from spices and obtained from 
cheaper sources and used in sufficient quantities to take the 
place of benzoate of soda. 

We did not believe that this would be allowed and referred 
the matter to the Committee on Rules and Regulations at 
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Washington and received a reply which stated that such a 
proceeding would be a violation of the spirit of the law, and 
we do not believe that any antiseptic obtained from 
source whatsoever can be used as a preservative of food prod- 
ucts. If it happens to be present in any of the spices used 
in reasonable quantities there would be no objection but if 
extracted from the spices or obtained from other sources it 
would be construed as a violation of the food law. 

There is no mystery connected with the manufacture and 
keeping of table condiments for a reasonable length of time 
without fermentation. It does not depend upon the sound- 
ness of the material used in the manufacture nor the clean- 
liness of the methods. The same results could be obtained 
from stock in an advanced stage of decomposition and could 
be manufactured with safety in a place thoroughly unsanitary, 
In fact, we know that one firm which puts up tomato catsup 
without a preservative had been buying for years tomatoes 
in foreign markets, shipping them in cars hundreds of miles 
to their factory, and when they arrived there in many cases 
they were in anything but sound and marketable condition, 
In fact, some of them would be entirely covered with mold, 
which of course must be destroyed to prevent souring during 
the process of manufacture, so that the idea of depending 
upon perfectly sound material and cleanly methods is a de- 
lusion and a farce. The methods pursued depend entirely 
upon other factors which are much more reliable as a means 
of preventing fermentation. Every scientist who has given 
the subject of bacteriology careful study knows full well that 
a strict dependence upon sound material and aseptic condi- 
tions could not be possible on a commercial scale. Even if 
carried on in a laboratory not more than 50 per cent of the 
experiments would be perfect. 

The principle for packing and keeping all kinds of food 
products without the use of a preservative depends upon 
sterilization and the proper amount of spices, sugar and vine- 
gar to hold the product for a reasonable length of time after 
the seal is broken. This is the whole subject in a nutshell, 
and people who go about in a mysterious manner, exploit- 
ing secret methods, and laying claims to using a better ma- 
terial and cleaner methods than the average run of manu- 
facturers, are simply deceiving those whom they would con- 
vince. If a fermentable product is to be kept for any con- 
siderable length of time after the seal is broken it must and 
I say absolutely must contain a preservative of one kind or 
another. Otherwise it would ferment. Preservatives may be 
present in sufficient quantity in the ingredients used in the 
manufacture of the article and therefore permitted by law, 
but the preservative is there, just the same. 

Manufacturers who desire help along this line would do 
well to confer with us. It has come to our notice that there 
are a number of imposters going around the country who 
have swindled manufacturers and obtained their money with- 
out any return whatever, and in some cases we have heard 
that large sums were paid for absolutely worthless informa- 
tion. There is no mystery about the keeping of these prod- 
ucts without a preservative. It can be done and in a satis- 
factory manner, too. 

The Antiseptic Value of Spices. 


The antiseptic properties of spices have long been recog- 
nized and the use of spices for preservative purposes, so far 
as desirable, on account of their condimental value, is well 
recognized by food legislation and common use. While all 
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of the spices have more or less antiseptic value their general 

use is prevented for several reasons, chief among which is 

the impossibility of using sufficient for preservative purposes 
without imparting an undesirable or too pronounced flavor. 

Other factors are their cost and the sparing solubility of the 
active principles. Also, when used in very appreciable quan- 
tities, as with other preservatives, they are held to exert a 
yery injurious action on digestion. Consequently, spices are 
valued most for condimental purposes. The antiseptic prop- 
erties of the various spices are found to reside for the most 
part in volatile or essential oils, which are important con- 
stituents of most of the spices, the preservative action being 
due to various constituents of the volatile oils, such as alde- 
hydes, phenols and terpenes. The various volatile oils and 

mgent substances found in spices have received consider- 
able investigation, so that the composition of many is quite 
well known. The literature on the subject, however, shows 
the antiseptic value of only comparatively few, the value of 
the different spices for this purpose of course depending upon 
the antiseptic action of the active bodies present as well as 
upon their amount. The following discussion of the spices 
commonly employed will show the substances present having 
antiseptic value and in a general way the comparative pre- 
servative action, though, as stated, this has not been very 

closely determined. 5 . 

Cinnamon.—As with most spices, the pungency and _anti- 
septic value of cinnamon is due to the volatile oi!, consisting 
chiefly of cinnamic aldehyde, of which about 75 per cent 
should be present. This oil is one of the most actively anti- 
septic of any of the spice oils, being classed by some inves- 
tigators as equal or even superior to corrosive sublimate. In- 
vestigations- of several spice oils by Peek, published some 
time ago in Merck’s Report, also show a very marked anti- 
septic value for the volatile oil of cinnamon. Peek’s work 
indicating it to act antiseptically in about I part of 2100. The 
antiseptic value of the spice would of course depend upon the 
percentage of oil present, which in the bark varies from %2% 
while cassia buds contain about twice this amount. This 
would give an antiseptic value for the spice from bark of 1 
to 40 and twice that for the buds. 

Cloves.—The volatile oil of cloves, to which the antiseptic 
value is due, consists chiefly of a phenol called eugenol, of 
which about 80% should be present. Other constituents are 
a liquid terpene and a body resembling camphor called caryo- 
phyllin. Oil of cloves is somewhat heavier than most es- 
sential oils and more soluble in water, making it better 
adapted for these reasons for preservative purposes. Peek 
estimated the antiseptic value of oil of cloves as I to 1000, 
and as good cloves contain from 16-19% of volatile oil they 
would act antiseptically, if Peek’s figures are accepted, in 1 
part to 160, or possess about four times the preservative 
power of cinnamon. 

Allspice—The volatile oil very closely resembles that of 
cloves, being composed chiefly of eugenol, together with a 
sesquiterpene not determined. The antiseptic value of the oil 
would probably compare with that of cloves on account of 
similarity of composition, but as much less volatile oil is 
present, the content being from 3-414%, the antiseptic value 
of allspice would be much less than that of cloves, being about 
the same as that of cinnamon. 

Nuimeg and Mace.—The volatile oils differ somewhat in 
amount, the content being 3-4% for nutmeg and about 8% for 
mace. The composition of the oils, however, is very similar, 
though the specific gravity of oil of mace is somewhat heavier 
and the specific rotary power somewhat less than that of nut- 
meg. The oils consist chiefly of pinene, with some dipentine. 
Myrsticol and myrsticin are also present. As the oils consist 
chiefly of terpenes the antiseptic action of the volatile oil 
would probably compare with that of turpentine, which has 
been found to have quite marked antiseptic properties, and 
these spices would probably compare with cinnamon for pre- 
servative purposes. 

Pepper—We have no record of the antiseptic value of 
pepper being investigated. Its pungency is due in large part 
to the volatile oil which is present to the extent of from 
about .5-1.7%. This volatile oil consists of a terpene and a 
body called phellandrene. Another constituent is the crystal- 
ine base, piperin, which contributes to its pungency. While 
we have no record of an investigation of the antiseptic value 
of pepper, yet it probably compares with othei spices. 

Cayenne.—The pungency of cayenne is due to a crystalline 
alkaloid called capsicin which is present in both seeds and 
pods, but more abundant in the latter, where it is dissolved 
in the oil. As with pepper, we have no record of the anti- 
septic action being determined, though it doubtless acts to 
considerable extent as an antiseptic. 

Ginger—Ginger contains about 2% of a very aromatic, 
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volatile oil. Little, however, is known of its composition or 
of its antiseptic value. 

Mustard—The composition of ,black mustard and white 
mustard varies somewhat. Black mustard contains a body, 
sinigrim or myronate of potash, which when moistened with 
water forms by hydrolysis the volatile oil of black mustard, 
which consists chiefly of allylisothiocyanate. White mustard 
differs from the black in containing a sulphur compound, 
sinalbin. This is a glucocide and like -the sinigrim of black 
mustard forms by hydrolysis a volatile oil which however 
differs in composition from the volatile oil of black mustard 
and is but sparingly volatile with steam, so that it cannot be 
obtained by distillation of the white mustard. While we do 
not. have a record of the determination of the antiseptic value 
of mustard it is known to have considerable preservative 
power, Rideall stating that it is capable of destroying several 
varieties of bacteria. 

Caraway.—The pungency and antiseptic action are due to 
the volatile oil, investigation of which shows the oil to really 
consist of two oils having different boiling points and capable 
of separation by fractional distillation. The first of these is 
a hydrocarbon, carvene, and the other carvol is an oxidized 
body, isomeric with thymol. The volatile oil has about the 
same antiseptic power as oil of cloves, but as the fresh fruit 
contains only from 4-6% of the volatile oil the spice would 
have somewhat less antiseptic value than cloves. 

Anise.—Anise contains from 2-3% of a volatile oil contain- 
ing a hydrocarbon but consisting chiefly of anethol, which on 
oxidation yields anesic acid, a substance possessing quite 
marked antiseptic power. This spice would compare with 
cinnamon in antiseptic value. 

As seen from the above discussion, cloves possess much 
greater antiseptic power than most spices, due to the much 
larger content of volatile oil. While not closely determined 
it would appear that most of the spices would act antisepti- 
cally in about 1 part in 50, while cloves would possess about 
three times this preservative power and cassia buds about 
twice. While the value of spices consists chiefly in their 
condimental properties, yet the antiseptic value -as, shown 
above is sufficient to be taken into consideration in their use 
in various condimental foods, where the amount which can 
be employed will exert quite an appreciable antiseptic action, 
though in most cases not sufficient for completely inhibiting 
the growth of organisms present. 





The Effect of Treating Milk with Carbon Dioxide Gas 
Under Pressure. 

This is the title of Bulletin No. 292 issued by the New York 
Agricultural Experiment Station at Geneva. In the case of 
Kumiss made from cow’s milk it was found that lactic acid 
formed in it much more slowly than in ordinary milk, it be- 
ing further ascertained that this was due to the action of 
carbon dioxide gas under pressure. In the case of Kumiss 
several days old the pressure was found to be 45 Ibs. to the 
square inch. A series of experiments were then made in or- 
der to ascertain the effect of carbon dioxide under pressure 
upon the development of lactic acid in milk. These consisted 
in taking fresh separator skimmed milk, fresh whole milk, 
both with and without Pasteurization at 185 degrees and 
subjecting to gas pressures of 50, 150 and 175 Ibs. per square 
inch. The carbonated milk was then kept at temperatures 
varying from 35 to 70 degrees Fahrenheit.-The milks thus 
prepared were found -to keep for about five=months, with 
little increase of acidity.” No study was made of the effect 
of carbonating milk upon organisms present other than lactic. 

The milk thus carbonated was found to maké-a pleasant 
beverage and may find practical use as a healthful drink, es- 
pecially for invalids and children. The bulletin, referring to 
the possible effect upon other organisms than lactic. acid 
stated that while at the present time they had done’ no Wo 
along this line they did not detect any indications of bacterial 
action as far as could be judged from changes in the flavor 
or character of the milk. 

Literature in this connection is rather limited, reference 
being made to Foa’s investigations, in which pressures of two 
to five atmospheres were used, with the result that a check- 
ing influence upon organisms was detected, but not of enzymes 
or toxins. Thus, Foa found that carbon dioxide under a 
pressure of four atmospheres would check alcoholic fermen- 
tation. The bulletin is of considerable interest, and if further 
experiments as to the action of carbon dioxide under press- 
ure on the organisms present in milk are satisfactory the 
beverage produced should be a desirable one. 

The antiseptic value of carbon dioxide with and without 
pressure has had some application in the past. Thus, carbon 
dioxide has been found to have a considerable antiseptic 
action in aerated waters and beverages, several pathogenic 
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bacteria being quite susceptible to the action of carbon diox- 
ide. Rideall in his Disinfection and Preservation of Food re- 
fers to a process patented by Bethel in 1848 for preserving 
milk which consisted in first expelling the air by boiling and 
then saturating the-liquid with carbon dioxide. Other uses 
recorded for carbon dioxide are the subjecting of butter to 
carbon dioxide under a pressure of six atmospheres, it being 
stated that butter so treated remained fresh for four or five 
weeks. The carbonating of whey for the purpose of giving a 
refreshing drink is also referred to by Rideall. 

In bacteriological work the inhibitory action -of carbon 
dioxide or aerobic organisms is well recognized and this gas 
is sometimes employed for the growth of anaerobic organ- 
isms. Novy, however, pronounces it to be a less indifferent 
gas than hydrogen, so that it would seem to have some in- 
hibitory action on the growth even of anaerobic bacteria, 
while inhibiting the growth of aerobic organisms. Rideall 
records an experiment in connection with the preservation of 
mutton with carbon dioxide gas in which after about eight 
months examination was made of the mutton. It was found 
to have lost some color and softened, though there was no 
evidence of putrefractive action. The broth, however, was 
much less savory than that from fresh mutton. A large num- 
ber of bacteria were found to be present in the fresh meat, 
consisting chiefly of a motile anaerobic bacillus which was 
not putrefactive but quite resistant and facultatively aerobic. 
So that while carbon dioxide is valuable in certain cases 
where aerobic organisms are chiefly concerned it would not 
seem generally effective. 

Doubtless the combined action of carbon dioxide and pres- 
sure would be considerably more effective than carbon dioxide 
alone, for high pressures are known to exert a considerable 
inhibiting action upon bacteria as they develop under unfav- 
orable conditions, resulting in weakening and attenuation. 
Novy, however, states that experiments show that many bac- 
teria can multiply under a pressure of several hundred atmos- 
pheres, so that the utility of carbon dioxide under pressure 
as a preservative would doubtless depend upon the organisms 
to be dealt with in any case. 


Canned Geods Demand Seasonable. 

Writing from Baltimore, D. E. Foote & Co. say: 
“The demand for canned goods is fully up to what 
anyone could expect at this season of the year. Sweet 
potatoes, oysters, baked beans, corn, pineapples, spin- 
ach and cheap peas are in good position. Tomatoes, 
the all-important commodity, show wonderful 
strength under existing conditions, and as this item 
is the recognized barometer of the canned goods 
world, the whole fabric should naturally act in sym- 
pathy with them. The report goes that the oyster 
situation in the south is unfavorable and a short pack 
anticipated there because of scarcity of labor and 
small catch.” 





Small Raisin Deliveries. 


to a report from Fresno deliveries of 
growers to packers Havé practically 
time. A representative packer who is 
very optimistic on the subject of raisins is quoted as 
saving: “Second crop deliveries will be so small that 
we-are not figuring upon them as having the slightest 
bearing in the marketing of the raisin crop.” Another 
packer says: “The raisin crop will not exceed 60,000 
tons. Of this amount 45,000 tons have already been 
sold, and 15,000 tons remain in the hands of growers. 
In my opinion not a single packer is long on raisins. 
Nearly every packer has disposed of all raisins pur- 
chased, and if more orders are to be filled the goods 
will have to be bought from the growers.” 


-Taisins from 


Seed Sales. 


Lots of seed sales are made through the insertion 
of a “Want” in Tue CANNER. Whether you want to 


buy or sell seed, you should try our “Wants.” 
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“THE CAN WITHOUT THE caP-noLe — BOTTOM LIKE THE TOP” 

















It costs no more to be up-to-date. If you are not now using 
the Sanitary Can, let us tell you why you should begin. 
SAMPLES UPON REQUEST 


SANITARY CAN COMPANY 


Factories: General Offices: 


FAIRPORT, N. Y. 
INDIANAPOLIS, IND. All Cans Manufactured under FAIRPORT, N. Y. 


BRIDGETON, N. J. Max Ams Patents. N. Y. Office, 105 Hudson St. 
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Annual Report of Minnesota Cannery Inspector 
Aug. J. Anderson. 


_ During the season of 1907, there were fifteen factories 
in operation; two of these are new and built this yeaf and 
operated for the first time this season. This is a de- 
crease in number operated from last year of nine. 

_ This decrease in number of canneries operated is not an 
indication of this industry not being profitable and not a 
permanent industry in this state, but rather the opposite. 
lhe factories are now in a good financial condition and 
all without a question are a success and will make profits 
this season to warrant their stockholders to increase their 
business for another year, although all, as is customary 
among packers of canned goods, did sell futures at a much 
lower price than what could be realized now. 

The past three years have been very poor and a critical 
period for packers of corn, as the market was overstocked 
and glutted with a cheap and undesirable quality, and hence 
those who only packed corn, did so at a loss financially. 
Now, this over-production of corn has been consumed and 
the prices are now firm and on a profitable basis. Packers 
have learned to be more careful in canning a good standard 
article, and the canneries with only one exception have added 
end did materially increase their pack of other vegetables, 
having found that especially peas are a more profitable crop 
both to grower and packer. 

In the statement of amount packed it will be noticed we 
now have canned in this state, in addition to corn which is 
yet the leading canning product, such vegetables as peas, 
string beans, tomatoes, pumpkins, squash, beets, spinach, 
sauerkraut and baked beans, and among the fruits we find 
strawberries, raspberries and apples; also catsup by one or 
two factories. 

As inspector of the canneries, I have made it a point and 
used every endeavor to give all managers to understand that 
it is of the greatest importance and necessity that strict sani- 
tation prevail. In a few cases I made suggestions and or- 
dered changes in their factories, which in all instances were 
followed and such orders complied with, so I am confident 
and can knowingly state that the Minnesota pack for this 
season has been made under conditions far superior, as- 
serting with all confidence that more attention has been 
paid in the year 1907 to cleanliness in these food manufac- 
turing plants, than in any previous year since the canning 
of fruits and vegetables became an industry. The enforce- 
ment of food laws with inspection provisions is largely re- 
sponsible for the closer attention paid to sanitation in these 
factories, but not altogether so, for the packers have for a 
number of years past been gaining a better understanding of 
the problems involved in packing, the causes of spoilage, and 
the necessity for carrying on their operations amid sur- 
roundings which are above suspicion. 

As toathe label question, the packers now know and will 
endeavor to have the labels tell the truth fully, realizing that 
the consumer expects to find the contents as represented by 
the label, and as this being the law that no misrepresenta- 
tion is allowed in labeling, we can be assured that packers 
for the welfare of their own business will strictly comply 
with the present law and affix “Truthful Labels.” 

The provisions of Chapter 455, General Laws 1907, which 
provides for a local inspector stationed at each factory have 
been adopted by nine factories and inspectors appointed at 
their request, this provision being optional but, however, in 
the right direction, as it no doubt will add popularity to any 
brand where this inspection stamp is affixed to the label. 
These local inspectors were furnished with a copy of your 
instructions and were particularly cautioned not to use or 
cause to be used or affixed any inspection stamp on goods 
below a standard in quality nor at any time allow decayed 
raw material to be used and that no preservatives or sub- 
stances permitted to be added to the article packed, except 
sugar, salt and water, and these only. 

The following is a copy of instructions furnished the 
canneries and their local inspectors under the provisions of 
the law relating to canning factories, as follows: 

1. Read carefully the compilation of food laws sent you 
herewith, not merely the particular act relating to imspec- 
tion of canning factories under which you have been ap- 
pointed, but the entire law so that you may become familiar 
with what articles and adulterants are prohibited in food 


products in this state. : 
2. Your especial and particular duty is to see that the 


goods packed in the f 
which your stamp is expec 
cleanly manner and that no su 
permitted by law s 


actory where you are stationed, to 
ted to be affixed, are packed in a 
bstance other than such as are 
hall be used therein. You should see 


= all rooms in which goods are packed, all conveyors, ma. 
chinery, etc., are washed and scrubbed with hot wat 

least at the close of each day’s work and should b ye at 
with steam and hot water often. os — 

3. The substances permitted to be added 
packed are sugar and salt, and these only. 
mended that only the best quality of salt and 
be used in order that freedom from possible adulteratj 
may be assured the consumer. Articles prohibited on 
bleacher or coloring matter of any kind; and any kin a 
chemical preservative; saccharine or any chemical] sweete ~ 
no matter what the name may be; starch or filler or pe 
other article used for the purpose of increasing volume te 

4. See that the sanitary conditions of your factory are f 
the best. Out houses must be kept clean and at a good dis 
tance from the factory building. Piles of refuse and offal 
must not be allowed to accumulate. They should be removel 
daily and never permitted to remain until foul and sour 
Drains, etc., should be flushed with lime or some other ood 
disinfectant. ’ 

5. Particularly you should see that no decayed raw ma 
terial is used. If hard or discolored corn, unripe or soft 
tomatoes or other vegetables or fruits not in good condition 
are used by the factory, your stamp must not be affixed to 
cans packed with such stuff. 

6. Remember that you have nothing whatever to do with 
designation of grades of quality, such as “Fancy” “Extra” 
“Choice,” etc., which may appear on the factory label. You 
simply must know before you use your stamp that the goods 
are packed from materials in proper condition of maturity in 
a cleanly manner; and that they are free from substances 
prohibited by law. 

7. It is not compulsory upon the factory that they permit 
you to place your stamp upon all of the goods packed by 
them or in fact upon any of their goods if they do not 
wish it. This is a privilege granted by the State. No 
company is compelled to avail itself of this privilege if it 
does not wish to do so. 

It is not necessary that you affix your stamp per- 

sonally but remember that you alone are responsible for 
its use. Your oath of office makes you subject to prosecu- 
tion for neglect or improper performance of duty, the same 
as any other state official, Samples of the product of the 
factory at which you are stationed will in all probability be 
examined at the end of the season by the state chemist. It 
will then appear whether or not your work has been prop- 
erly done. 
9. As you alone are responsible for the proper use of 
your stamp, it is recommended that you retain personal 
possession of the same so that it may be used only by 
your authority. 

10. It is not necessary that goods be stamped as they are 
packed. This is a matter which the convenience of the man- 
agement of the factory should determine. But if the stamp- 
ing is postponed until the end of the season some method 
of identifying the various lots of goods should be arranged 
so that no “second” or “poor goods” may be stamped “Minne- 
sota Standard” through mistake. 

11. The stamp should be placed on the label, not on the 
can, or on a separate label on the end of the can. The form 
of stamp preferred is this (either round or oblong): 


to the articles 
[t is recom. 
cane sugar 


“Minnesota Standard” 
Inspected and Approved. 
.... Inspector. 


Dairy and Food Department. 3 


12. In cases of doubt or where fuller and more explicit in- 
formation is desired communicate at once with this office. 

13. Your appointment is for the season of 1907, only, but 
the Commissioner has authority to revoke your appointment at 
any time. Performance of the duties of your office after the 
close of this season or after notice of revocation is sent you 
by the Commissioner will subject you to the penalties of the 
law as set forth in Sec. 4. 

14. In compliance with the provisions of Chapter 455 Gen- 
eral Laws of 1907 (under which you are appointed) an m- 
spector from this department will be assigned to visit your 
factory at least once during the season and while in operation 
for the purpose of making a general report on the condition 
of the factory. To the inspector assigned for this purpose you 
will furnish any information he may request or desire to enable 
him to make a full, complete and correct report to this office, 
he will be instructed to give you all information and assist- 
ance pertaining to your duties. You will therefore take up 
as much of his time as possible while at your factory. Any 
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Let Us Solve The Shipping Box 
Problem For You 


Do you know that we are in position to supply you with the Kieckhefer (set up) 
Wedge Dovetail Box for the same money or less than it is now costing you for the 
knock-down lumber and assembling of the ordinary boxes you are now using? 


It means something to you to have your shipments arrive in good order. 


it means something to have your goods go out in attractive, expensive 
looking packages. 


It means something to have your boxes come set up and all ready to use. 
It means something to save the waste prevalent in knock down lumber. 
It means something to get your boxes when you need them. 


THERE’S NO COMPARISON BETWEEN KIECKHEFER BOXES 
AND ORDINARY ONES. 





























“@\. Look at the cut and see how Kieckhefer Boxes are constructed. 


See how the edges are mortised—NOT THE straight lock-cornered way, 
but with a wedge dovetail that makes it impossible for the sides to pull away 
from the ends. The way we glue them up, the material itself must be broken 
before the mortising can give away. 





Kieckhefer boxes are made of sound, smooth and seasoned lumber. 


Your firm name and address printed on every box without extra charge, 
if you desire. 


WAVAVAVAVAWAI 


‘‘Every box a perfect one.’’ For the reason that every Kieckhefer box 
passes the inspection of an inspector before shipment. 


Our large warehouses, which are filled at the opening of each season 
enable us to guarantee IMMEDIATE SHIPMENT OF ALL ORDERS. 


Never Mind the Freight Charges 


We pay them. Our proposition is to lay the superior Kieckhefer boxes down 
at your. factory and save you money on what you are now paying for an 
inferior article. 


We want canners, packers and box users everywhere to write us. Tell us 
the character of box you use and let us show you what prices we can make 
you on complete Kieckhefer boxes delivered in your city. 


KIECKHEFER BOX CO., Milwaukee, Wis, 
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suggestions or instructions from him pertaining to your work 
should be carefully followed. 

I wish to suggest that the Commissioner on or about May 1, 
1908, will issue a public bulletin to canneries, calling at- 
tention to Chapter 455, General Laws 1907, and that when 
any new factories are built or the remodelling of all plants, 
that it should always be done on strict sanitary basis, allowing 
all possible room and chance for air and sunlight to penetrate 
in all apartments of the factory; use concrete for floors where 
practicable with any other information at hand and such in- 
structions as may be of benefit to those contemplating to en- 
gage in the business. 

In conclusion, will state that the canneries in operation this 
year have complied with the law and wish to inform the con- 
suming public, jobbers and dealers throughout the West of 
this fact, that there may be no hesitancy in the purchase, sale 
and use of their products as packed under Minnesota Laws 
and Regulations. 

Respectfully submitted, 
AucG. J. ANDERSON, 
Inspector. 


The World’s Railway Statistics. 

During 1905 there came about no change in the 
order of leading countries with regard to the length 
of their respective railway systems. After the United 
States, with its total of 219,800 miles, there follow 
the German Empire with 35,300 miles, European Rus- 
sia with 34,360 miles, France with 29,042, British 
India with 18,778 miles, Austria Hungary with 23,939 
miles, Great Britain and Ireland with 22,780 miles, 
Canada with 20,717 miles, the Argentine Republic 
with 12,482 miles, Mexico with 12,300 miles, Brazil 
with 10,503 miles, Italy with 10,180 miles, and 
Sweden with 7,928 miles. The other countries, which 
are not mentioned, possess less than 6,250 miles each. 

With regard to the railway mileage as compared 
with the superficial area, Belgium still heads the list 





GAN EARING MACHINE 


This machine is designed to fasten the ears for the handle or bail in cans. 
@The action of the machine is entirely automatic. It secures both ears in 
opposite sides of the can at the same time. @ The ears are fed in the hop- 
pers or chutes at the back of the machine. The cans are placed on a table, 
as shown in illustration, and while in this position the machine is put in 
action by depressing a treadle, the table descending and placing the can 
in front of the perforating dies which punch and flange holes ready to re- 
ceive the ears. QA further movement of the table places the can in front 
of the seaming dies which in turn push the ears into the can and hold them 
until slides, shown on each end of the machine, come forward and seam 
the ears and pail together. @ The machine is covered with a sheet iron 
table, not shown in the illustration. This table facilitates the placing of the 
cans so thatthey can be discharged from other machines in line directly on 
to it, thus saving the operator any unnecessary handling of them. @ Stand- 
ard machine is adjustable for cans from 3 to 8 inches in diameter. (Larger 
sizes to order.) Capacity 12,000 cans a day of 10 hours. We also furnish an 
ear crimping machine and dies for making the ears. @ Prices and further 
information about this or other can making machinery will be furnished 
upon request. Manufactured by 

Designer and Manufacturer 


CHARLES STECHER SPECIAL AUTOMATIC MACHINERY and MACHINE TOOLS 


19-21 South Jefferson Street, Chicago, Ills. 


of countries, if 6212 square miles be taken as the unit 
of comparison. Thus, Belgium has for every 62% 
square miles 15.4 miles of railroad track, Saxony has 
12.4 miles, Baden has 15.2 miles, Alsace-Lorraine 
have 15.2 miles, Great Britain and Ireland have 124 
miles, the German Empire has 6% miles, Switzerland 
has 6% miles, Wurtemberg has 6.4, Bavaria has 6.2 
and Prussia has 6.1 miles. In the case of the other 
continents the comparison is at a much lower rate: 
in the United States it falls to only 2.4 miles, but in 
r904 it had 2.75 miles, because the returns for 190s 
include Alaska, with its huge area and comparatively 
small railway system; without reckoning Alaska the 
proportion for the United States was 2.8 miles. In 
the other countries the proportion comes out only at 
a fraction of a mile. 

With regard to population, taking 10,000 people as 
the unit, the Colony of Queensland comes first with 
66.2 miles per 10,000 inhabitants. In the other Ays- 
tralian colonies the proportion is very favorable, ow- 
ing to the sparse population; the United States haye 
18 miles; in Europe, Sweden heads the list with 15.4 
miles; and then follow France with 7.44 miles; Bel- 
gium, with 6.54 miles; Germany, with 6.25; and 
rn Britain, with 5.5 miles——The Engineer (Lon- 
don). 


Sees Cheap Money Ahead. 


The cheapest thing will be money, a few months 
hence, unless all signs fail. There is more actual 
cash in the United States today than ever before. The 
currency supply is about $34 per capita, an increase 
of nearly 60 per cent within ten years. World’s pro- 
duction of gold is four times as much this year as 
twenty years ago, twice as large as ten years ago. 
As business slacks up a bit, not only in the United 
States, but throughout the world, the demand for 
money and credit will decline. Then instead of hoard- 
ing their cash in fear of runs the banks will be eager 
to make loans. But borrowers can then pay only low 
rates because of their smaller profits, and may not be 
able to use as much capital as formerly. Therefore, 
money will pile up in the banks and rates of interest 
will decline. At least this has been the experience 
following all panics heretofore. Then as money be- 
comes “easy,” confidence returns among farmers, 
manufacturers and others who can employ capital, the 
demand increases and rates improve somewhat. The 
country is all right, and already the worst of the late 
financial disturbance is over—American Agricultur- 











PEA SEED 


FOR SALE 


800 BUSHELS ALASKA PEA SEED. 
TERMS, 60 days net; time will be ex- 
tended to July 15th, 1908, at 6 per 
cent interest. Samples furnished upon 
application and full particulars (if un- 
sold). Address ““Rebew,”’ care 


DEMING & GOULD CO. 


42 River Street CHICAGO, ILL. 
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i “STEWART” 


END SEAM SOLDERING MACHINE—PATENTED 




















STILES-MORSE COMPANY 3 138 Jackson Boulevard | 


MONEY SAVERS 


For Can Manufacturers 








In general appearance this End 
Seam Soldering Machine re- 
sembles the old familiar Chain Float- 
er, but its action is entirely different. 
No Solder Bath is used. Instead of 
applying a surplus of solder to the 
seams, sides and bottoms and remov- 
ing a part of the surplus amount with 
brushes and wipers this machine ap- 
plies the exact quantity and in the 
exact place to make a firm, solid seam. 
There is no danger of the solder 
being merely spread over the open- 
ing of the seam and producing a can 
which might pass the tester, but fail 
to stand processing or develop a leak 
in the warehouse or the market. 





Chicago, Illinois, U.S.A. 

















































































































405 to 413 E. Oliver St., BALTIMORE, M. D. 





6, M. KEMP MANUFACTURING CO, (© 





SEE HERE 


YOU fellows who use 86 gasoline 
want to get in touch with KEMP. 
He can Savé you more than half 
your gasoline bill, wonderfully 
improve your service and most 
likely increase your output. No 
factory uses too little or too much 
gas to justify neglecting the use of 


the 20th GENTURY GAS MAGHINE 


AG EWE + Simple Reliable and Sate. 
Prats Waa PO eg Ge ~—«sUniform Quality of Gas. 
‘ae eis 5 Famous ONE Pipe System. 
SOT. ST! y: Let d 
— als fo AF Y et us send you 
SaaS ahs a! ‘murtnen ncn a” Pemwe a machine On 
“we : = ——¥r" . trial. If it does 
a noma —————— ! 3 A ati e 
—— ——— = V not meet your 
pA AEE BERT EWS IT 8 RT ELT OTED ——) é : 
Seema ae eer 3 expectations, 


= FIRE IT BACK. 


Low Prices 
Liberal Terms 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 


en, 








WANTED 





WANTED—Position as superintendent and processor of can- 
ning factory for 1908. Practical mechanist; best of refer- 
ence. Address “T.,” care THE CANNER. 





WANTED—A practical, all around, up-to-date canner oi 
thirty years experience wants a position as superintendent. 
Address “Competent,” care THE CANNER. 





WANTED—POSITION AS SUPERINTENDENT and 
processor of a canning factory for 1908. Best of references 
furnished. Address “L.” care THE CANNER. 


WANTED—A POSITION BY A PROCESSOR WHO 
thoroughly understands the canning business; best of 
references. Address ‘‘X. Y. Z. 475,’’ care THE CANNER. 


WANTED—POSITION OR EMPLOYMENT IN CALI- 
fornia by experienced canner. Can turn hand to any work 








about factory. Address “S. N.,” care THE CANNER. 








WANTED—EXPERT CATSUP MAKER WANTS POSI- 
tion for a few months; also makes chili sauce, Worcester- 
shire, relishes, baked beans and other canned goods; reliable 
and up to the pure food laws. Address C. M. Frazier, care 
Frazier Packing Co., Elwood, Ind. 





WANTED-—First-class high grade canner who is practical 

and a hustler wants a position. Experienced in handling 
large interests from farm to sale of goods; corn, tomatoes, 
peas, kraut, other staples. Address “Pea Packer,” care THE 


CANNER. 


WANTED—INDUCEMENTS OFFERED FOR CAN- 
ning and pickling industries, soil absolutely adapted to the 
growing of canning products. Address Business Men’s 
Association, Box 122, Francesville, Ind. 

WANTED—HIGH-GRADE SALESMAN FOR CANS, 

Solder and canning house supplies; one acquainted with 

Iowa and Wisconsin territory preferred; no amateurs. 

Address ‘‘Salesman 500,’’ care THE CANNER. 

WANTED—AN EXPERIENCED PROCESSOR TO 

manage cannery in Hawaiian Islands. Must be thorough- 

ly up on handling and setting up of machinery. Address 

**H, I.,’’ care THE CANNER. 














WANTED—Position as superintendent and processor in corn 

or tomato canning factory for season of 1908, by an ex- 
perienced, thoroughly capable processor, who is able manager 
of help to get best and most economical results; sober and 
reliable; best of references. Address, “High Grade,” care 
THE CANNER. 


WANTED—TO SELL THE WORK ENTITLED “THE 

Book of Corn,” by Herbert Myrick, assisted by A. D. 
Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 
specialists; illustrated; upwards of 500 pages; cloth bound; 
price, post-paid, $1.50. Address Tue Canner Publishing Co., 
22 E Randolph St., Chicago. 


WANTED—BUYERS FOR A BOOK ON THE CUL- 

ture of Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will now be. larger than ever, since the asparagus 
fields in California were destroyed by the floods. ddress 
Tue CANNER Publishing Co., 22 E. Randolph St., Chicago. 











WANTED — BOILED OR CONDENSED CIDER AND 
Vinegar Stock. 


art (Dart 


Chicago, Illinois, 


WANTED—TO BUY OR LEASE A CANNING FAc 
tory in Indiana where a large tomato acreage can be se. 
cured. Address “American,” care THE CANNER. 


FOR SALE 


FOR SALE—“THE BOOK OF CORN.” THIS IS a 

work of 500 pages by Herbert Myrick, assisted by B. § 
Snow and other corn specialists. Profusely illustrated; Price, 
$1.50, post-paid. Address THe Canner Publishing Co., a2 EF. 
Randolph St., Chicago. 


FOR SALE--NEW BOOK ON “CELERY CULTURE” 

by W. R. Beattie, of Bureau of Plant Industry, U. S. Dept 
of Sr This Pee. - complete cultural direc- 
tions; fully illustrated. oth, I50 pages; price, 50c : 
paid. Order through THe CANNER. a oe 


FOR SALE—A STEVENS TOMATO FILLER, USED 

only during a short season; 

One hand power traveling hoist for lifting crates in and out 
of retorts. 

One overhead track, 31 ft. long, 4% by 4 inches, with hang- 
ers and car, complete. 

Two open retorts, 30 by 60 inches. 

Two Eureka power apple parers—new. 

One No. 1 blower. Address “O. A., 25,” care Tue CANNeR 


FOR SALE—BUILDINGS AND COMPLETE CANNING 
plant at Wathena, Kas.; everything necessary for operating 
a first-class tomato cannery at low cost of production; 
plant includes 25 H. P. engine, 70 H. P. boiler, Hawkins 
capping machine, Stevens tomato filler, 4 steam retorts 
42x84 inch, necessary cages, holding 353 cans each; trucks, 
scalder, peeling table and conveyors; tomato conveyor from 
platform to scalder; pipes, fittings, tools and all appliances 
necessary in a complete tomato cannery. Site consists of 
a block of land. Address Missouri Valley Preserving Co, 
St. Joseph, Mo. é 


FOR SALE—AN AUTHORITATIVE WORK ON THE 
__culture of asparagus, by F. M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid. 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made. 
Order through THe Canner Publishing Co., 22 E. Randolph 
St., Chicago. 


IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WakEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices. 
Goods held 























in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof. Address 
WakeEM & McLAUGHLIN, Inc. 362 Illinois St., Chicago 

















FOR SALE—COMPLETE EQUIPMENT OF UP-TO- 
date canning factory at_a bargain. Address Union City 
Canning Co., Union City, Pa. 





a 
FOR SALE—TWO LARGE CANNING FACTORY 
Buildings located in Minnesota; also 40 horse marine boiler 
and 12 horse engine. Address, Big Stone Canning Co., 
Big Stone, South Dakota. 

ee — 





FOR SALE—PEA SEED, VIZ.: ALASKA @ $5.00; 
Horsford’s Market Garden (a $6.50; Advancers @ $4.50; 
First and Best (@ $4.00; Champion of England (@ $4.00; 
Telephone (@ $3.50; Prince of Wales (imported) @ $6.50; 
American Wonder @ $4.50; Large White Marrow @ $2.50; 
Tom Thumb (@ $5.00. Seed Corn, viz.: Early Crosby (a 
$3.50; Stowell’s Evergreen @ $3.50; Country Gentlemen (@ 
$3.50; Early Minnesota (@ $2.50. All carefully selected, 
clean stock; very scarce; selling fast. Address immediately, 
“Wholesale Seeds,’’ care THE CANNER. 








FOR SALE—1907 CROP PEA SEED:- 
GS, AIOMNNG iis <Gi0si.0.04:6045.50 63:56 cess ctanio’d $6 00 
MU ins sc cébu Reece Ka ceaeeas ae ) 
520 bu. Horsford Market Garden 
Choice hand-packed, carefully rogued; grown by first-class 
seedsmen. Terms, cash, f. 0. b. Western New York. Will 
sell separately or together. Solicit an offer for the lot. 
Address ‘‘Grower,’’ care THE CANNER. 





CODE BOOKS. 


{N RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Toe CANNER, 22 E. Randolph St., Chicago. 











To Enforce Ohio Vinegar Law. 


The Ohio Dairy and Food Commissioner has sent 
over the entire country during the past week a circu- 
lar letter stating the attitude of his department toward 
the sale of adulterated vinegar. This is important 
enough to reproduce, both from the manufacturer’s 
and the grocer’s standpoint: 

First. (Cider Vinegar.) All vinegar sold as apples, orch- 
ard or cider vinegar must be the legitimate product of pure 
apple juice, known as apple cider, and must be made exclu- 
sively therefrom; it must not contain any foreign substance, 
drugs or acids, and must contain not less than two per cent 
by weight of cider vinegar solids upon full evaporation at the 
temperature of boiling water; and not less than four per cent 
by weight of absolute acetic acid. It must contain not less 
than .25 of I per cent ash or mineral matter, the same being 
the product of the material from which such vinegar is manu- 
factured. 

Second. (Fermented Vinegar.) All fermented vinegar of 
whatever character must contain not less than 2 per cent by 
weight, upon full evaporation (at the temperature of boiling 
water) of solids, contained in the fruit or grain from which 
said vinegar is fermented, and must also contain not less than 
.25 of I per cent ash or mineral matter, the same being the 
product of the material from which said fermented vinegar is 
manufactured; it must be made solely from the fruit or grain 
from which it purports to be or is represented to be made; 
must contain no foreign substance, and must contain not less 
than 4 per cent by weight of absolute acetic acid. 

Third. (Distilled Vinegar.) All vinegar made wholly or in 
part from distilled liquor “is distilled vinegar.” All distilled 
vinegar must be free from coloring matter added during or 
after distillation and from color other than that imparted to it 
by distillation ; the mixing of cider vinegar with distilled vin- 
egar is a coloring of the same and is in violation of the law. 
_ Fourth. (Injurious Ingredients.) No vinegar can be manu- 
tactured or sold which contains any preparation of lead, cop- 
per, sulphuric or other mineral acid or other ingredient in- 
jurious to health. 

Fifth. (Branding.) All vinegar made by fermentation and 
oxidation without the intervention of distillation shall be 
branded “fermented vinegar” with the name of the fruit or 
substance from which the same is made. 

All vinegar made wholly or in part from distilled liquor 
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The one Soldering Flux with all the points 
necessary to make it THE STANDARD: 

STRENGTH, PURITY, EFFICIENCY, 
LIFE. 


Strength, you need where syrupy stuff is 
being packed. 

Purity, you must have to pass the Food 
Law. 

Efficient, in that it does exactly and per- 
fectly what it is intended to do: 

To clean the tin and let the solder flow 
freely, to prevent the solder from going into 
dross, to keep the steels clean, to prevent the 
use of more solder than is necessary to do 
the work. 

Life, in this connection, means the ability 
of the product to stay in solution in any 
temperature on the machines, and not char 
or dry up, causing no end of trouble if the 
steels are allowed to get too hot. 

We have the flux that complies with all 
the requirements. 

Run a test and compare results with the 
results obtained with the use of any other 
flux. 

We are sure that the difference in our 
favor you will find will warrant you in giv- 
ing us your orders. : 

Complies with all requirements of the 
Pure Food Law. 


The Marlow Chemical Works 


Office and Works, WARREN and BAY STS. 
Jersey City, N. J., U. S. A. 


THE BULLOCK-WAIT CO., Agents, 86 Lake St. Chicago. 
§. 0. RANDALL, Agent, Marine Bank Bidg., Baltimore. 
J. E. LASTRAPES, Agent, 524 Gravier St., New Orleans 
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shall be branded “distilled vinegar ;” all packages containing 
vinegar shall be branded on the head of the cask, barrel or 
keg containing such vinegar, and if sold in other packages, 
each package must be plainly marked with the name, the date 
of manufacture and the residence of the manufacturer, to- 
gether with the other brands required by law. 

Every person manufacturing cider vinegar shall brand on 
the head of each cask, barrel or keg containing such vinegar 
the name and residence of the manufacturer and the words 
“Cider Vinegar.” 

No vinegar shall be branded “fruit vinegar” unless the same 
be made wholly from apples, grapes or other fruit. 

The present vinegar law of Ohio has been in force 
for fifteen years, but has never been sharply enforced. 
At the bottom of the above summary appears a foot- 
note which states that on January 1, 1908, the de- 
partment will go out for bad vinegar, and from that 
date on the act will be vigorously enforced. 


Ptomaine Poisoning—What It is and How It 
Can be Avoided. 
FROM “WHAT TO EAT.” 

Few people understand what ptomaine poisoning is. 
Many sudden and otherwise unexplainable local epi- 
demics are often attributed to it, when perhaps they 
may be due to some other and unknown origin. 
Ptomaine poisoning is a form of bacterial action which 
is just now beginning to be reduced to very scientific 
knowledge by the accumulating investigations of 
students of bacteriology. 

Of all articles of food, canned goods, if properly 
prepared, are about the safest from the action of the 
“bugs that make the ptomaines.” Yet they have long 
been popularly believed to be the most dangerous. 
And the reason, when one comes to think about it, is 
fairly obvious. The canned goods are generally pre- 
pared from fresh material, used before there is an op- 
portunity for decomposition to reach the danger point, 
and they are further freed from danger of bacterial ac- 
tion by careful sterilization. And if these safeguards 
have proved insufficient, as in rare instances they do, 
there remains a method by which the consumer can 
tell whether or not the contents of a given can are 
perfectly wholesome. 

Merely inspect the can and if the busy bacteria are 
within, you may be sure that they will have been at 
work and that their labor will have produced gases, 
which in turn will have affected the shape of the can. 
If its ends bulge ever so slightly don’t buy it. But if 
the ends of the can are concave the contents are quite 
“safe and sane,” to borrow the slogan of recent cam- 
paign orators. Once the can is opened, however, the 
contents are perhaps more subject to bacterial attack 








than most other food products would be and must be 
kept very carefully and eaten as soon as possible, 

The word ptomaine has a somewhat startling sig- 
nificance, going back to the Greek word for corpse, the 
first ptomaines having been discovered in dead bodies. 
The name was suggested in the early eighties by an 
Italian scientist some years after the first exact knowl- 
edge had been attained of what the substance actually 
was that for centuries had been causing such disas- 
trous results to human beings who accidentally came 
in contact with it. : 

The first experimental study of the effect produced 
upon animals by the eating of unwholesome flesh was 
carried on only 100 years ago when the famous physio- 
logist, Albert von Haller, began the present wide- 
spread work in one of the most minutely difficult of all 
scientific researches; and though already it is said 
that the time is not far distant when the danger of 
ptomaine poisoning with its centuries long list of un- 
suspecting victims will be altogether abolished, there 
still remains from a scientific point of view a wide field 
of investigation for the labors of future generations of 
scientists. 

Food poisoning may be caused in various ways, the 
most common cases being those of meat, sausage, fish, 
milk and cheese poisoning through bacterial action 
producing ptomaines. These bacterial changes usually 
take place in the flesh before it is cured or cooked. 
During this time the bacteria, which act by attacking 
the nitrogenous portions of the food and breaking it 
up into other substances, some of which are poisonous, 
complete their work so thoroughly that even the heat 
of an oven or frying pan is insufficient to destroy their 
newly acquired poisonous qualities. 

Such changes take place with great rapidity and are 
almost impossible to detect in their first stages. Later 
the decomposition is accomapnied by a characteristic 
odor, but the food may have become dangerous before 
the tell-tale evidences are noticeable. 





Cheap Offerings* Fewer. 


Cheap offerings of canned goods that are made 
with a view to securing ready money are less in evi- 
dence, as with the prospect of easier money market 
sellers who have been compelled to sacrifice holdings 
are becoming fewer.—Journal of Commerce, New 


York. 





food A TT ge N T _ 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D.C. 














The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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Canners’ Directory 


CANNED GOODS and DRIED FRUIT BROKERS 





22 E. Randolph St. CHICAGO 
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A NEW 
BUSINESS GETTER 


THE OFFICIAL PUBLICATION 
OF THE 








@ Several manufacturers are now 
advertising their containers. 


@ The idea is new to the public 
and has forcibly attracted attention 
to the goods of manufacturers using 
this form of advertising. 


@ If you use POPE “CLEAN- 
&-BRIGHT™” Tin Plate in making 
your cans you will be in position 
to say anything you wish regarding 
the cleanliness, safety and advan- 
tages of your can. 


ASSOCIATION 


Complied by J. L. FLANNERY, JR, Secy, 


is now ready for delivery. Each member 
of the above Association will receive his 
copy this week. 


Copies will be sold to those not mem- 
bers at 


$5.00 Per Copy 


The directory is being published for the 





Association by and all correspondence 





should be addressed to 


O. L. DEMING, 


POPE TIN PLATE CO. 
PITTSBURGH, PA. 


Largest independent manufacturers of Tin Plate in the 
world—making only canning tin plate and black plates. 
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SURE THING! 


One customer writes: “We areas hard up as sin, Dollars look 
as big to us as cart wheels, but we have got to have another 
Labeler.” 

That tells the story. Knapp Labelers and Boxers save money. 
No canner can afford to do without them. 

From St. Paul to Texas, and from Maine to California, canners 
are sending us their orders. There is a reason. 

We make hand and power Machines. Price according to capa- 
city desired. We lease or sell outright. Write us for our plan. 
It’s easy! 


FRED H. KNAPP COMPANY 




















NO AGENTS 


324 Washington Boulevard, ———— CHICAGO 
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Fine Features of the Christmas Century Magazine. 

But the important feature of this Christmas num- 
ber, a feature of both popular as well as scientific in- 
terest, is the publication, for the first time, of the new 
photographs of Mars, taken by the Lowell-Todd ex- 
pedition to the Andes last summer. Half a dozen 
plates are shown, with an account by E. C. Slipher, 
of just how the photographs were made by him, with 
an explanation of their significance and value by Prof. 
Percival Lowell, and there are drawings by both rep- 
resenting their visual observations in Chile and Ari- 
zona, interesting in comparison. 


There are other good things. Roger Boutet 
de Monvel, son of the celebrated French 
artist, has written delightfully of “A Visit to 
the Paris Conservatoire,” a _ sketch illustrated 
by Andre Castaigne. Oliver Locker-Lampson, 
who, as a child, knew and loved Kate Green- 


away, has set down his memories and written a sym- 
pathetic appreciation of this “friend of children.” 
“The Reminiscences of Lady Randolph Churchill” in 








this issue are rich in whimsical humor, as the writer 
recalls her early experiences in London society anq 
her first visit to stately Blenheim. In keeping with 
the holiday season are clever short stories by Eliza. 
beth Shaw Oliver, Howard Brubaker, Robert Haven 
Schauffler, “Daniel Steele” and Mary Buell Woog 
“The Shuttle,” by Mrs. Burnett, closes with thrilling 
scenes, and Elizabeth Robins’ “Come and Find Me” 
develops increasingly tense dramatic interest. 


The Fourth ‘P.”’ 


A writer on business topics declares that three “P's” 
are essential to the success of every commercial en- 
terprise—prudence, push and _ perseverance. The 
aphorism is three-quarters true. The fourth “p,” with- 
out which the possibilities of the others are never 
fully developed, is publicity. Publicity may be the 
one thing lacking to the fruition of your dreams of 
trade expansion.—Philadelphia Record. 

















THE SPRAGUE-HAWKINS 





F. O. B. cars Hoopeston, Illinois. 





POWER HOIST AND CONVEYOR 


Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. 
For further information and catalogues, address 


Sprague Canning Machinery Company, 


a 


= ‘a 


Price complete, with 50 feet of track and cables, $300.00, 


Sole Owners and Manufacturers, Chicago, Illinois. 

















The HARRIS PATENT POWER HOIST Anp CARRYI 


——— i agp’! 
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NG MACHINE 








Sold under C. &. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further inf ion and 4 

address 

















Cc. S. HARRIS COMPANY, 





























Sole Ownersf& Manufacturers, 


ROME, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
| Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CoO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, @ ° o a - - ~ ILLINOIS 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 







This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAG O- 





























TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN GULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture, It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. a 

Order through THE CANNER. 























PATENTS ano TRADE- MARKS 


Booklet of Information Sent upon Request. 


JOSEPH M. BOWYER, 
Attorney at Law and Solicitor of Patents 


1110 F Street, N. W. WASHINGTON, D, ¢. 




















Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 





































THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e>tirely automatic. This machine 
fills cans or glass jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height .of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 
42 RIVER ST., CHICAGO, ILL 


FACTORY 
HOOPESTON, ILLINOIS 


DANIEL G. TRENCH @ CO., GENERAL AGENTS 
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OOKS YOU OUGHT to HAVE 
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THE ART OF 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order. 


FOR SALE BY 





“THE CANNER” 22 Randolph St., Chicago 


CANNING AND 
PRESERVING 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 























» FOODS... 


AND 


Their Adulterations 








JUST PUBLISHED 


The Origin, Manufacture and Composition of Food Pro- 
ducts, Description of Common Adulterations, 
Food Standards and National Food Laws and Regulations 


By HARVEY W. WILEY: M. D. 
Chief Chemist, United States Department of ignation, Washington 


q DR. WILEY’S BOOK contains the Food Stand- 





ards, Rules and Regulations for Enforcing the 

Food and Drugs Act, and includes Information 
Regarding Methods of Preparation and Manufacture, 
Tests for Adulterations, Effects of Storage, etc. Part 6 
deals with Vegetables, Condiments 2nd Fruits, the Can- 
ning and Preserving Industry, Manufacture of Jams, 
Jellies, Preserves, etc. Dr. Wiley also deals with such 
subjects as Sterilization, Bacteria, Use of Starch in Can- 
ned Corn, Use of Sulphate of Copper in Canned Peas, 
Manufacture of Catsup. @ These are Strong Points in 
this “ Must-Have-It” Book —=————————— 


Every Canner and Preserver should Procure a Copy ot 


Dr. Wiley’s Work, which contains 625 Pages, 
11 Colored Plates, and 86 Other Illustrations; Cloth. 


Price $4.00, Postage Paid Order through THE CANNER 
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Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Da 


toGet Answers 
RIGHT AWAY 


) 9) 




































Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 

‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 
Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 
Climax Flux, 

“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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etc.; manufacturers of pickles, catsup, pre- 


















DIRECTORY 


Canners and Packers of 
North America 


aA 


This directory of the canning business igs 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 


serves, etc., in the United States and Canada, 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1907 directory is 
carefully revised and corrected, making the 
directory as.nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1907 directory, $5.00 post paid. Cash 
Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 


must accompany order. 
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CUT THIS OUT 














WANTED 


canning factory to be 

located in a thrwing 

town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay AA AAAAR 








For additienal informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT, 
SHA BOAR D 
AIR LINE RAIILWAY 

PORTSMOUTH, VA, 





























For New Subscribers 
AaLaA aa Q a 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THE CANNER AND DrieD Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 
within the next sixty days. 


Name 








Address. 








Town 





State 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


Mays 


t 
é 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 


with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH 6 CO., Gen’l Agents, 
42 River Street, = CHICAGO, ILLS. 























RUSH ORDERS 


FOR 


PACKERS’ CANS 








This is the season when prompt shipment of 
cans is essential. Our unequaled manufactur- 
ing facilities and warehouse capacity enable 
us to handle your Rush Orders promptly. 
Send in your specifications as early as possible 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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